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PREFACE. 


HOTHING can be more 
Al Self-evident, than that 
the Uſefulneſs, and con- 
equently the Value of 
Boks of this kind, depend upon 
the Integrity and Care of the Wra- 


ters, the Pams they take Them- 
| ſelves, and the good Help and 


Aſſiſtance they can procure from 
Others. If any of theſe Requiſites 
be wanting, they muſt neceſſarily 
decerve the Reader; be decerved 


Themſelves, or at beſt, produce no- 
thing but what's Mean and Trifling, 
and unworthy a Public Reception. 
ä is nothing ſo eahe, as the 
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PREFACE. 
raiſing whole Regiments of Noſtrum's 
and Recipe's, if we will but admit all 
the Voluntiers of this kind, as faſt 
as they croud in to be liſted; but 
theſe forward Ones are generally 
found to fail us in the Time of 
Trial; and the Succeſs of the Day 
moſt commonly to depend upon ſuch, 
as with great Trouble and Expence 
are preſsd and dragg'd into the 
Service. . 

As for moſelf, I have only to 
aſſure the i. -ader, That as the de- 
fire of doing Good, was the ſole Mo- 
tebe that at firſk engaged me in 
this Work , ſo bas that great Prm- 
caple ever been too ſacred m my 
Elleem, to ſuffer the leaſt mixture 
of Unfaithjulneſs or Careleſneſs 
throughout the whole Management 
and Compoſure of it: And farther 
to declare, That there has been no 
Spare either of Labour, or Time, 
or Money, in order to the making 


PREFACE. 


this Collection the beſt, and moſt 


truly Profitable in its kmd;, and 
that the great Knowledge and long 
Experience of thoſe Excellent Per- 
ſons who contributed to its Pro- 
duction, have abundantly qualified 
them for ſetting the laſt Hand to 


ſuch a Work, Jo theſe therefore 


are due the greateſt Tribute of 


Praiſe, and higheſt Acknowleds- 


ments of Gratitude, who with a 
Noble Charity and Univerſal Bene- 


| volence have Expoſed to the World 


ſuch invaluable Secrets, as Others, 


of a leſs generous Temper, would 


have taken a Pride, and made al- 
moſt a Merit, of Concealing. 


And here I freely own the greateſt 
ſhare of our Thanks to be juſily owing 
to the Fair Sex; who, whether it be © 
from the greater Tenderneſs of their 
Natures, the greater Opportunities 85 
of Leiſure, or Advantages of ac- 
quiring Experience, or from what- 
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PRE FA CE. 
ever other Cauſe, are always found 
moſi Active and Indluſtriots in this, 
as well as in all other kinds of Chari- 
ty. Oh, Heavenly Charity! How 
often have I ſeen thee employ the 


Rich in waiting upon the Poor, and 


Miſtrefſes in Nurſmg and becoming 
Hand-maids to their own Servants ? 


om often have I ſeen thee mate 
Perſons of the Higheſt Ouality Kneel 


down to the Dreſſing of a Poor Man's 
Wound : Thoſe of the greateſt Nice- 
neſs and Delicacy of Senſe, Viſit 


the Chambers of ſuch, whoſe Pover- 


ty and Offenſive Diſtempers have 
render d them Nauſeous and Loath- 
ſome beyond expreſſion : And thoſe 
of Tender and Weakly Conſtitutions 


walk through Midnight-Frofls, to 


the Aſijiance of ſome Poor Neigh- 


 bourms Woman in her Painful and 
Perious Hour? And wonderful is 


the Succeſs with which Alnnghty 
God does often bleſs their Labours, 
(even in the Uſe of Plain and 


Simple 
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PREFACE. 


Simple Means whoſe Hearts he [ 
firſt diſpoſes to ſuch Beneficial Un- i 
dertakmsg Ss. How earneſily is 2 to 1 
be wiſh d that ſuch Examples did |; 
more unwerſally abound, and that =_ 
all our fine Ladies would ftrave to j 
adorn their Characters, by becoming | 
(to uſe the Judicious Mr. Bicker- I: 
| ſtaff's Phraſe) Notable Women? [i 


Nor can I forbear recommend- 
ing this Generous and Beneficial 
Practice to the Gentlemen of the 
Clergy, eſpecrally to thoſe whoſe 
| Pariſhes are remote from other 
Help. How ſoon would their ſupe- 
rior Learning and Sagacity render 
them Maſters of this Uſeful Art? 
How greatly would the Exerciſe of 
| zt endear them to their People? 
nat Reverence and Eſteem, and 10 
conſequently, what Opportunities of FW. 


| doing Good in every other Way, 
would this procure them © And with 
what Power and Authority would 


ther 


PRE F A CE. 
their Divine Inſtructions enter into 
f the Hearts of their Audzence, when 
i proceeding from the Mouth of ſuch 
a Benefattor, to whom, under God, 
perhaps moſt of them are heholden 
for their Health, their Limbs, or, 
2% may be, their very Lives This 
will be to imitatè their Great Maſter, 
who went about doing Good, and 
Healing all thoſe who were Op- 
preſſed by the Devil, and who, 
where ever He met a Patient, ſel- 
| dom fail'd of making a Convert. 


WM T make no doubt, but the Learn- 
ed Gentlemen of the Faculty will be 
too. Generous to Maiſ-conſtrue this 
ſmall Collection of Phyſical Re- 
ceipts, ( defign d for the Service of 
thoſe who are neither within the 
Reach of their Viſits, nor in a 
Capacity of Gratifymg their Trou- 
ble ) as an Invaſion of their Pro- 
vince, or a Diſreſpect to their 
Perſons. I declare my ſelf ſo far 
N BY 7 fron 


 PREFACGCE 
from intending either of theſe, that, 
on the contrary, I eſteem it a great 
Happineſs and Bleſſing to be able to 
have a ready and conſtant Recourſe 
to their Aſſiſtance : And I am proud g 
to own, that moſt of the following 
Preſcriptions came from the moſt | 
Eminent Hands in that Profeſſion. 
The reſt are all Innocent and Safe; 
and both the one and the other Ap- 
proved (not from ſingle Inftances of 
Succeſs, but) from a long and 
repeated Experience. 
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The Directions relating to Coox- 14 
ERV are Palatable, Uſeful, and In- 3 
telligible, which is more than can be 
ſaid of any now Publick m that 
kind, ſome great Maſters having 
gwen us Rules in that Art ſo 
ſtrangely odd and fantaſtical, that 
tis hard to ſay, Whether the Read- 
zung has given more Sport and Di- 
" | verſion, or the Practice more Vexa- 

tion and Chagrm, in ſpoiling us 
many 
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PREFACE 
many a good Diſh, by following 


ther Directions. But ſo it is, that 


a Poor Woman muſt be Laugh'd at, 


for only Sugaring a Meſs of Beans, 


whilſt a Great Name muſt be bad 
zn Admiration, for Contriving Re- 
hiſhes a thouſand times more Diſtaſt- 


ful to the Palate, provided they are 


but at the ſame time more Expen- 
ſive to the Purſe. 


T can aſſure you, that a Number 
of very Curious and Delicate Houſe- 
wives Clubb'd to furniſh out this 


Collection, for the Service of Toung 
and Unexperwenc'd Dames, who may 
from hence ve Inſtructed in the Polite 
Management of their Kitchms, and 
the Art of Adornmg their Tables 
with a Splendid Frugality. Nor do 
T deſparr but the Uſe of it may 
_ deſcend into a Lower Form, and 
teach Cook-mards at Country Inns to 
ſerve us up a very agreeable Meal, 
from ſuch Proviſions as are _— 
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PREFACE. 
and always at hand; inflead of 
Spozlmg thoſe which are moſt Rare 
and Coſtly, and provoking the Com- 

' pany to paſs them away, in haſty 
Curſes, to the Place from whence 
the unlucky Proverb ſuppoſes them 
to have come; and ſo quit ſcores with 
him that ſent them. 


| The Wines which you are here 

| taught to Make, are certainly of 

| the greateſt Perfection in their 
| 'Kind; their Flavour and Taſte ts 
Generous, and their Ingredients are 
Wholſome ; and ſo Iucky have their 
Authors been in their Imitation, 
that many very good Craticks have 
not only efteemd them the genuine 

| Produce, but of the nobler Sorts too, 
of the Foreign Vintages. 


_ Thus much, I think, may ſuffice 
by way of Preface ; and leſs I could 
not poſſibly ſay with any tolerable 
Regard, either to the Merits of 

| - thoſe 
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PREFACE. 
thoſe worthy Perſons to whom I am 
indebted, or the Intereft of Thoſe 
whom J am endeavouring to oblige, 

who, through Ignorance or Preju- 
dice, might otherwiſe have depriv'd 
themſelves of ſo very Uſeful and 
Beneficial an Undertaking. | 
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A Green-Peaſe-Soup, without Meat. 


A K E your Peaſe, and in ſhel- 
ling, ſeparate the Young from 
the Old, then boil the Old ones 
ſoft enough to ſtrain through 

a Cullender, then put the Lt- 

| quor and what you ſtrained through toge- 

5 ther: With the Loung Peaſe whole, add 
ſome whole Pepper, two or three Blades of 

Mace, and ſome Cloves. When the laſt 

Peaſe are near „ take ſome Spinnage, 
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2 A Collection of Receipts 


a little Mint, and a little Green Onion, not 
ſhred too ſmall, a little Faggot of Thyme 
and Sweet-marjoram ; put theſe into a little 

Sauce-pan with near a Pound of Butter; 
and as they boil up, ſhake in ſome Flower 
to boil with it to the quantity of a Drudging- 
box full; then put a Loaf of French-Bread 
into the Broth to boil; mingle the Broth 
and Herbs together: When you have ſea- 
ſon'd it to your Taſte for Salt, add ſome 


ſmall white Toaſts neatly cut, and the Young 
_ Peale. 5 55 


A very good Soup. 


TAK E a Shin of Beef, a Crag of Mut- 
ton or Veal, and a bit of very good 
Bacon, and half a pound of Rice, ſet them 


on the Fire in as much Water as you 


think will boil them to Rags; keep it co- 
ver'd all the while: When all the Goodneſs 
of the Meat is out, ſtrain it off, and put to 
it ſome whole Pepper, ſome Cloves, Mace 
and Salt, to your Taſte. You may put Soup- 
Herbs, or a quarter of a pound of plumpt 
Rice or Verma-jelly; boil a French. Loaf, 
or two or three Pigeons, for the middle; put 


in with the Spice, a little Faggot of Thyme, 


. and Marjoram : This makes an in- 


mparable Peaſe-Soup, if you put in a 


Quart of Peaſe with the Meat at firſt, in- 
Read of Rice. 


A 


n Cookery, &c. 3 


A very good Peaie-Soup. 


P U T three or four pound of lean coarſe 
1 Beef, with three pints of Peaſe, into 
two Gallons of Water; let it boil 'till the 
Meat 1s all to Rags; and half an Hour be- 
tore you {train it out, put in two or three 
Anchovies; then {train it from the Husks 


and Meat, and put into the Sauce-pan as 


much as you want for that Meal, with an 
Onion ſtuck with Cloves, a Race of Ginger 
bruiſed, a little Faggot of Thyme, Savory, 
and Parſly, and a little Pepper: Let it boil 


thus near half an hour; ſtir in a piece of 


Butter, and fry ſome Forc'd-Meat-Balls, Ba- 
con, and French-Bread cut in Dice, with 


| Spinnage boiled green, to put to it in the 


Diſh. 


To make Craw-fifh or Prawn-Soup. 


"TAKE ſix Whitings, one large Eel, with 
half a 'Thorn-back, clean them as to 
boil, and put them into a Pot with as much 
Water as will cover them ; ſcum them clean, 
and put in whole Pepper, Mace, Ginger, 
Thyme, Parſly, and an Onion ſtuck with 
Cloves, with a little Salt, ſo let them boil 
to maſh; then take fifty Craw-fiſh, or, if 
they cannot be got, take an hundred Prawns, 


take out the Tails, and pick out the Bag, 
5 B 2 and 
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4 A Collection of Recerpts 


Body; put all into a Sauce-pan, with Water 


and Vinegar, Lemon, Salt, and a Bunch of 


Sweet-Herbs ; let them ſtew over a gentle 


Fire till ready to boil; then take out the 


Tails and fave them carefully, but beat all 
the other Shells in the little Liquor they were 
ſtewed in, which, with a French-Roll, you 
muſt beat till the Shells are extremely fine: 
When you have waſhed all the Goodneſs 


out with their own Liquor, pour the other 
Fiſh-Liquor through the Shells, and ſtrain 


all from the Fiſh and Grit; then have a 
large Carp ready ſtewed, and lay it in the 
Middle of the Diſh; add the Body of a 


Lobſter to the Soup, with ſome ſtrong Gra- 
vy, and burnt Butter; heat the Tails of the 
Craw-fiſh in the Soup, and pour all over 


the Carp. 


Peaſe-Soup for Lent, or any Faſting- 


Day. 


UT a Quart of good breaking Peaſe to 
three Quarts of Water, and boil them till 
they are tender; then take out ſome of the 


clear Liquor, and ſtrain the Peaſe as clean 
as you can from the Husks: Take ſome 
Butter and boil it, and when it breaks in the 


middle, put to it an Onion and fome Mint 


cut very ſmall, Spinnage and Sorrel, and a 
little Sallery cut large; ſtir it often, and let 


It 
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 m Cookery, &c. 5 
it boil about a quarter of an Hour; then 
ſhake in ſome Flower with one Hand, and 
ſome of your thin Liquor with the other; i 
then put in the thick ſtrained Liquor ſome P 
Pepper, Mace, and Salt, and boil it an Hour | i 
longer; then put into as much as will make 
a large Diſh, one pint of ſweet thick Cream; 
put a French-Roll criſpt, and dipt in Mill, 
in the middle of the Diſh. . 1 


To make a Meat-Soup, very good. 


ARE a Piece of coarſe Neck. Beef, a Crag 
: of Mutton, and a Knuckle of Veal ; boil 
all theſe to Rags, with Salt, and Onion, and 
Whole Pepper: When there is no more Good- 
neſs left in the Meat, {train the Liquor into 
a Stew-pan, and ſet it over the Fire; put 
into it Cloves and Mace, and a little Lemon- 
peel; let it boil a little, then put in a pint 
of ſtrong Claret, three or four Anchovies, 
| with Gravy ſqueez'd out of a lean piece of 
Beef fry'd for that purpoſe : Put in Ox-Pa- 
) lates cut in Dice, let them be firſt boil'd ve- 
] ry tender, Veal-Sweetbreads boil'd, Lettice, 
> | Endive, Spinnage, or what Herbs you pleaſe, 
1 boil'd green; then take French- Bread, cut 
e 
e 


it thin, and toaſt it; lay your Palates, 
Sweet breads and Herbs over all the Toaſts: 
t Have a Fowl boil'd, and the Breaſt ſtuft 
a | with Forc'd-meat, and lay in the middle of 
t | the Diſh; pour the Soup over all. 
t nr " 
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6 A Collection of Receipts 


To Collar Beef, a very good way. | 


T4 KH a piece of Flank- Beef, cut it 

ſquare, and take off the inner Skin, 
make a Brine of Water and Bay. ſalt, ſtrong 
enough to bear an Egg, to the breadth of 
a Six-pence ; let the Beef lie in it one Week, 
then rub it all over with Salt- -petre, and let 
it lie three Days longer; then take one 
Ounce of White Pepper, one large Nutmeg, 
the weight of it in Mace, and the weight 
of both in Cloves; beat it all groſly and 
ſtrew upon the Beek; then roll it up hard, 
Hind it 1 0 a Tape, and ſew it up in a 
Cloth, and put it in a long Earthen Pan, 
Hill it up with half Claret and half Water; 
cover it cloſe with a coarſe Paſte, and bake 
it twelve Hours in a. very hot Oven; then 


rake off the Tape and roll the Cloth very 


hard about it again, rye it up and hang it 
up to drain and cool: If you like Herbs; 


Thyme, Sweet-marjoram, and Parſly ſhred, 


are the proper Sort; but it does not roll 0 
cloſe with as without. It can't be Bak'd 
too tender. . _ 


To make Fiencls Cutlets, very good. 


KIN a Loin of Mutton, and. cut. it in- 
to Stakes, then take ſome of the Lean 


of a Leg of Veal, the weight in Beef ſuet, 
| two 


8 
1 


two Anchovies, Thyme, Parſly, Sweet-mar. 


I joram and Onion, all finely ſhred ; Nutmeg, 


Pepper, Salt and grated Bread, with the 
Yolks of two Eggs ; make Holes in the Lean 
of the Stakes and fill them full of this Sea- 
ſoning, and ſpread it all over the Stakes, 
then butter as many pieces of white Paper 
as you have Cutlets, and wrap them up 
every one by themſelves, turn up the edges 
of the Papers with great care that none of 


ö the Moiſture get out; therefore let the Pa- 


pers be large enough to turn up ſeveral 


times at the edge; and if occaſion be, ſtick 


a pin to keep it all in; for this Gravy is all 
their Sauce: When they are thus tight 
wrapt up, put them upon a Mazareen, and 


| bake them: When they are enough, take 
them off the Diſh they were baked on, and 


put them on a clean hot Diſh; do not take 
off the Papers but ſerve them in as they 
were baked : This is a very delicious Savory 
Diſh, and done with little danger of ſpoil- 


ing, if you wrap them up cloſe. Many 


People like theſe beſt without Sauce; but if 
you chuſe it, let it be ſtrong Gravy, Spice, 
Onion, ſhred Capers, Juice of Lemon ſhook 


up with a bit of Butter; but they are ſa- 
vory and moſt wholeſome alone. 


B 4 To 
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8 A ullection of Receipts 


To Collar a Breaſt of Mutton, to 


Eat Hot. 


AKE a large Breaſt of Mutton, bone 
it and take, out all the Griſtles, 'rub it 
all over with the Volk of an Egg, ſeaſon 
it with Pepper, Salt and Nutmeg, Parſly, 
Thyme, Sweet-marjoram, all ſhred ſmall, 
| Shallot, it you love it, waſh and cut An- 


chovy in bits, ſtrew all this over the Meat, 


roul it up hard, tie it with a Tape, and put 
It into boiling Water; when 'tis tender take 
it out, cut it in round Slices, not too thin, 
pour over it a Sauce made of Gravy, Spice, 
Anchovy, Claret, Onion, a few Sweet Herbs, 
Krain'd and thicken'd with Butter and ſhred 
Pickles. ' Garniſh with Pickles. 


1 Stew Pi geons. 


AKE ſix Pigeons with their 3 
cut the Pigeons in Quarters, and 

them in the Stew. pan with two blades x 
Mace, a little Pepper and Salt, and juſt 
Water enough to Stew them without 7g 
ing; when they are tender, thick the Li- 
quor with the Yolk ot one Egg, three Spoon- 
tuls of thick ſweet Cream, a Bit of Butter, 
and a little ſhred Thyme and Parily ; ſhake 


them all up together, and garniſh it with 
Lemon. 
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To Broil Pigeons whole. 


C UT off the Wings and Neck cloſe, leave 


the Skin at the Neck to tie cloſe, then 


have {ome grated Bread, two Pigeons Li- 
vers, one Anchovy, a quarter of a pound 
of Butter, half a Nutmeg grated, a little 


Pepper and Salt, a very little Thyme and 
Sweet-marjoram ſhred, mix all together; 


put a piece as big as a Walnut into each 


Pigeon, ſew up their Rumps and Necks, 
ſtrew a little Pepper, Salt and Nutmeg on 
the outſide, broil them on a very flow Char- 
coal-fire on the Hearth ; baſte and turn them 
very often, Sauce is melted Butter; or rich 


Gravy, if you like it higher taſted. 
Ta Dreſs a Turbet, or any Diſh 


of Fi:  ® 


L Y the Fiſh you are to boil, into a pint 
* of Vinegar, ſeaſon'd with Salt, Pepper, 
Onion, and a Faggot of Thyme, Marjoram 
and Parſly; when it has lain an Hour, put 
the Fiſh with the Pickle carefully into your 
Fiſh-kettle of boiling Water; to it put Cloves, 
Mace and Anchovies, and a bit of Horſe- 
radiſh; when they are enough take them 


out to drain, let the ground of your Sauce 
be half a pint of the well ſeaſon'd Liquor 
in which they were boil'd, and the ſtrain'd 


Liquor 
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Liquor of a quart of Oyſters, with half a 
pint of White-wine, and the Body of a large 
Lobſter; add to it a little more Spice, and 
a little of Lemon-peel, and one large, or two 
ſmall Anchovies ; then {train it and put to 


this quantity a full pound and half of But- 
ter; into one piece of which ſtrew as much 
Flower as will make it of a fit thickneſs: 
Your Oyſters muſt be firſt ſtew'd, and the 


Tail and Claws of your Lobſter cut in Dice, 
and both put into the Sauce to heat, when 


tis ready to pour on the Fiſh. Fry'd Smelts, 


fry'd Parſly, ſcrap'd Horſe-radiſh, and {lic'd 
Lemon, with the following Patties is the Gar- 
niſh. Note, That the Liquor of any well- 
taſted Fiſh, is more agreeable to the taſte of 
Fiſh than any Sort of rich Gravy made with 
Fleſh: And I believe you cannot err, in 
Dreſſing Fiſh by this Rule for the Sauce. 
Note, Never Boil in too much Liquor, nor 
too faſt. 7 


Patties, for. a Diſh of Fiſh. 
AKE Carp or fat Eel, bone and ſhred 


it very ſmall; to half a pound of this 
put four ounces of Butter, which you muſt 
mix in the ſhredding, boil four Eggs in the 
ſhell, not hard, but as for eating, and put 


in the Volks of thoſe Eggs a very ſmall 


Nutmeg grated, about the weight in Mace, 


finely beat, as much Salt as both, and a very 
al | little 
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little Parſly finely ſnred; mix this very well 
and put them into little ſquare Paſties of hot 
Cruſt, or Puff. cruſt, if you like it better: 
Faſten them very well, and fry them in a 
large Pan-full of Lard, clarified Butter, Suet 
or Oil. You may roll this Forc'd-fiſh into 
Balls with grated Bread; lay them round, 
and upon your Fiſh. 5 


To Pickle Pork, a good way. 


B E it, and cut it in ſuch pieces as 
will lie moſt convenient in your Pow- 
dering- tub, which muſt be large and ſound 
to hold the Meat and preſerve the Brine; the 
narrower and deeper your Tub is, the better 
'twill keep the Meat; rub every piece well 
with Salt-petre, then take one part Bay-falt 
and two parts common Salt, and rub every 
piece very well and cover it with Salt, as 
you do a flitch of Bacon; then ſtrew Salt 
in the bottom of your Tub, and lay the 
pieces in as cloſe as poſſible, ſtrewing Salt 
round the ſides of the Tub: As your Salt 
melts on the top, ſtrew on more. It will 
keep a great while, and 1s very good. 


To Collar a Pig. 


PLIT it up the Belly and Back, then 
take out all the Bones, waſh it clean 

from the Blood, and lay it to ſoak in a _ 
; f | | O 
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of Water a Day and Night, ſhifting the 
Water as it grows red; then take it out 
and wipe it very dry, ſtrew all the inſide 
of both pieces very well with Salt, Pepper, 
Cloves, Mace and Nutmeg beat and gra- 
ted; then roll them up as hard and tight 
as you poſſibly can in two Collars, bind 
them with a long Tape as cloſe as twill 
lie, and after that ſew them up in Cloths: 
The Liquor you boil them in muſt be a 
quart of White-wine, a little good Vinegar, 
and the reſt Water; there muſt be a great 
deal more than will cover them, becauſe 
they muſt | boil leiſurely above three Hours; 
put into. the Liquor a piece of Ginger, a 
Nutmeg cut 1n pleces, a few Cloves, and 
two blades of Mace, a ſprig of Bays, and a 
tew Leaves of Sage, with ſome Salt; when 
they are tender take them up, and ſqueeze 
them tight in the Cloth, that they may 
come out in ſhape: When the Liquor 
they were boiPd in is cold, add half a pint 
of Vinegar, and. keep the Collars in it. 


To Make Veal Cutlets. 
UT as many Slices of a Leg of Veal as 
will make a handſome Diſh, beat them 
with your Rolling-pin, lay them ſingly in a 


large Diſh, and grate Nutmeg all over them, 


and: ftrew them with Salt, lard ſome with 


Bacon, and pour the Volks of three Eggs 


well 


Wee 
whe 


in Cookery, Se. 13 


* beaten over all; make them all moiſt 


with the Egg, and fry them of a fine co- 
lour in clarify'd Butter ; put freſh Frying to 


every Diſh : When they are all nicely fry'd, 


put ſome Gravy into the Pan, and the Juice 
of a Lemon, with Butter and Flower ſhook 
in; toſs up all *rill *tis thick, and pour it 


over the Cutlets ; garniſh with bits of Ba- 


con fry'd, and Forc'd-meat Balls. If it be 
a Cow-Calf, fill the Udder and Fat with the 
Forc*d-meat, and roaſt it finely for the mid- 


dle. Make your Gravy for the Sauce of 
the Bones and Skins you do not uſe; a bit 


of Beef, Sweet-herbs, Spice, and White-wine, 
to make it look Pale. 


To make Dutch-Beef, a very good way. 


AKE eight Pound of Buttock-Beef 


without Bone, rub it all over with ſix 


ounces of coarſe Sugar ; let it lie two Days, 


then wipe it a little; then take ſix ounces 
of Salt-petre beaten, a pint of Petre-ſalt, and 


a pint of White Salt, rub it well in, and let 

it lie three Weeks, rubbing and turning it 
| every Day; then ſew it up in a Cloth, and 
hang it in your Chimney to dry; turn it 
upſide-down every Day, that the Brine do 


not ſettle : Boil it in Pump-water 'till *tis 
very tender. 


To 
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To Fricaſſey Chickens, or Sweet- 
'[]_ - breads. — 


AK E two or three Chickens (if ſmall,) 
1 waſh them clean from the Blood, and 
cut them to pieces, not too ſmall, ſet them 
on in as much Water as will cover them; 
when they boil up ſcum them very clean, 
then take them out and ftrain the Liquor ; 
take part of it, to which put ſome Pepper 
whole and beaten, a blade or two of Mace, 
and Salt to your Taſte, a little Lemon-peel, 
a very ſmall Onion ſtuck with three or four 
Cloves, a quarter of a pint of White-wine 
warm'd and put to it; boil all theſe toge- 
ther *till the Chickens are enough; then take 
three ſpoonfuls of Cream, a little Flower mix'd 
with it and put to the Chickens; ſhake it well 
over the Fire till it begins to thicken ; then 
take the Yolks of two Eggs well beaten, a lit- 
tle grated Nutmeg and Juice of Lemon beat 
together with the Eggs; mix theſe with the 
Liquor very carefully, by little and little, for 
fear it curdle; put in half a pound of good But- 
ter, and ſhake it together till that be melted. 


Another for the ſame. 


? AKE three Chickens, flea them, and 

* cut them into pieces, put them into a 
Stew- pan, with as much Gravy and Water 
as 
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in Cookery, &. 


as will juſt cover them; put in two An- 
chovies, ſome whole Pepper, ſome Salt, and 
a blade of Mace, a ſmall Onion, with a few 
Cloves; ſet them to ſtew, and when they 
are almoſt enough, take them from the Li- 


quor, and fry them in Vinegar, but a very 


little; ſtrain the Liquor, and take as much 


ot it as you ſhall want for Sauce, and add 


to it a little Parſly, Thyme, and Sarrel, 
boiPd green, and ſhred ſmall, half a pint of 
thick Cream, two Yolks of Eggs well beaten, 
ſome grated Nutmeg ; ſhake all over the 


Fire till tis thick, throw in half a pound 
| of Butter, and ſhake it *till that is melted. 


* 2 
L = 


To Stew a Hare. 


ULL your Hare to pieces, and bruiſe 
the Bones, and put 1t into a Stew-pan, 


| with three pints of ſtrong Broth, and at the 
| fame time put in an Onion, and a faggot 


of Sweet-herbs; let it ſtew leiſurely for four 
hours, then put in a pint of Claret ; let it 
ſtew two or three hours longer, till *tis ten- 


| der; take out what Bones you can find, with 
| the Herbs and Onion, if not diflolv'd ; put 


in an Anchovy or two with the Claret : 
Stewing ſo long, it will be thick enough; 
you need only ſhake it up with half a pound 
of Butter, when ready tor the Table. 
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To Roaſt a Calf's- Head. 


FT ER the Head 1s nicely waſh'd and 
pick'd, take out the Brains and Tongue; 
make a large quantity of Forc'd-meat with Þ|' 
Veal and Suet well ſeaſon'd, fill the hole 
of the Head; skewer it and tie it together 
upon the Spit : One hour and an half roaſts 
it: Beat up the Brains with a little Sage 
and Parſly finely ſhred, a little Salt, and 
the Volks of two or three Eggs: Boil and 
blanch the Tongue, cut it in large Dice, and 
fry that and the Brains, as alſo ſome of the 
Forc?d-meat in Balls, and ſome ſlices of Ba- 
con. The Sauce is, ſtrong Broth, with 
Oyſters, Muſhrooms, Capers, and a little 
White-wine, thicken'd. ps 


To Force a Leg of Lamb. 


LIT the Leg of Lamb down on the 
Wrong: ſide, and take out all the Meat, 
as near as you can, without cutting or 

cracking the Out: ſide Skin; beat it very 
fmall, with its weight in good freſh Suet ; 
add to it twelve large Oyſters, two Ancho- 
vies, both neatly waſh'd, and the Anchovies 
nicely bon'd; ſeaſon it with Pepper, Salt, 
Mace, and Nutmeg, a littles- Thyme and 
Parſly nicely ſhred ; beat all very fine toge- 
ther, and mix it up with the Volks of three 
5 55 | Eggs; 
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Eggs; fill the Skin again with the Meat, 
and few it up very carefully. The Meat 
that is left out muſt be fry'd for Garniſh to 
the Loin, Which you muſt fricaſſey as you 
do Chickens, and lay under the Leg of Lamb. 
Lou muſt tie the Leg on to the Spit, for any 
Hole will ſpoil the Meat; but tis eaſie to 
faſten the Back to the Spit with Packthread. 
In your Fricaſſey for this Lamb, leave out 
the Cream, and add a little Oyſter-Liquor 
and fry'd Oyſters. 5 8 


The beſt way to Pot Beef, which i 
as good as Veniſon. 
1 A K E a picce of lean Buttock. Beef, rub 

it over with Salt-petre ; let it lie one 


Night, then take it out and falt it very well 
with White and Bay Salt, put it into a Pot 


juſt fit for it, cover it with Water, and let 
it lie four Days; then wipe it well with a 
Cloth, and rub it with Pepper finely beatgg; 
put it down cloſe into a Pot without any 
| Liquor, cover the Pot cloſe with Paſte, and 


let it bake with large Loaves fix Hours at 


leaſt; then take it out, and, when *tis cold, 


pick it clean from the Skins and Strings, and 


| beat it in a Stone Mortar very fine ; then 


ſeaſon it with Nutmeg, Cloves, and Mace 
finely beaten, to your Taſte, and pour in 
melted Butter, which you may work up 
with it like a Paſte : Put it cloſe down and 

” C even 


18 A Collection of Receiptie 
even in your Pots, and cover it with clari- 


1 70 make Lobſter -Loaves. | 


JICK out all the Meat of three little 
Lobſters, ſhred it a little; take a piece 
of Butter and brown it with Flower in a 
Sauce-pan; then ſtir in a very little Onion 
and Parſly ſhred very fine, and put in a 
little Pepper, a ſpoon- full of Anchovy Liquor, 
three or four ſpoon-fulls of good Gravy, three 
Yolks of Eggs well beat; ſtir all theſe over 
the Fire in the brown Butter, then put in 
the Lobſter, and ſtir it a little together: 
Take three French Rolls, and cut a round 
piece off the top of each, and pick out the 
Crumb, but do not break a hole through 
the ſides of the Bread; fill up the Roll 
with the Mixture you have prepared ; put: 
on the Piece of Top you cut off, cloſe, and 
tie them round with a piece of Tape : Make 
ſome Dripping boiling hot in your Frying- 
pan; and when you have juſt dipt the Roll 
in Milk, throw eit into the Pan-full of ſcal- 
ding Liquor: When they are criſp take them: 
out, and take off the Tape: Be ſure to put 
in three times as much Parſly as Onion. 
Thus you may do Shrimp or Oyſter-Loaves. 


To 
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I9 
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3 Roaſt a Breaſt of Pork. 


OUT of your Quarter cut off only a 

Knuckle, leaving as much Skin on the 
Breaſt as you can; take off the Neck, and 
leave a very large Breaſt; bone it, and rub 
it with Salt pretty well all over; then take 
Sage and a littſe Thyme ſhred ſmall,” a 
whole Nutmeg and a little Cloves and Mace 
finely beaten; ſtrew the Spice and Herbs 
very thick all over the Meat, and rub it 
in; then roll it tight up, with the fleſh in- 
ward, ſtitch it faſt together, and roaſt it 


| lengthwiſe *till 'tis full enough done. 


To Haſh a Calf's-Head. 


B IL your Calf's-Head ill the Meat is 
near enough for eating; take it up, and 


cut it in thin Slices; then take half a pint of 


White-wine, and three quarters of a pint of 
good Gravy, or ſtrong Broth; put to this 
Liquor two Anchovies, half a Nutmeg, and 
a little Mace, a ſmall Onion ſtuck with 


| Cloves; boil this up in the Liquor a quar- 
| ter of an hour; then ſtrain it, and ler it 


boil up again; when it does ſo, throw in 


the Meat, with a little Salt to your Taſte, 


and ſome Lemon-peel ſhred fine; let it ſtew 
a little, and, if you pleaſe, add Sweet-breads : 


Make Forc'd-mear Balls of Veal; mix the 


C 2 Brains 
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Brains with the Yolks of Eggs, and fry them, 
to lay for Garniſh, When the Head is ready 
to be ſent in, ſhake in a bit of Butter. 


To Dreſs Hogs-Feet and Ears, the 
beſt Way. : 


WIEN they are nicely clean'd, put them 
into a Pot, with a Bay- leaf, and a large 
Onion, and as much Water as will cover 
them; ſeaſon it with Salt and a little Pepper; 
bake them with Houſhold Bread; keep them 
in this Pickle *till you want them, then take 
them out and cut them in handſome pieces; 
fry them, and take for Sauce three ſpoon- 
fulls of the Pickle; ſhake in ſome Flower, 
a piece of Butter, and a ſpoon-full of Mu- 
ſtard: Lay the Ears in the middle, the Feet 
round, and pour the Sauce over. 


To Collar a Breaſt of Veal, to 
Eat Hot. 


ONE your Veal; take ſome Thyme, 
Sweet-marjoram, Pepper, Salt, grated 
Nutmeg, and beaten Mace, ſhred Suet, and 
Crumbs of Bread, with a few Oyſters; beat 
all theſe in a Mortar, to mix it together; 
ſtrew it thick over the Veal; then roll it 
up into a Collar; then ſew it tight in a 
Cloth, and boil it three Hours. Make your 
Sauce as for a White Fricaſſey, thicken'd 
. with 
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with Cream, and Yolks of Eggs, boiling the 
Bones firſt for good Gravy; try the Sweet- 
bread in Bits neatly cut. Save ſome of the 
Stuffing, for Forc'd-meat; to which add 
Juice of Spinnage, for Colour; and Volks of 
Eggs, to make it roll tight, to fry or boil, 


for Garniſh in the Sauce, with the Sweet- 
= bread. : 


To make Stove-Veal. 


TAKE a Fillet of Veal of a Cow-Calt, 
L cut away an Inch of the middle Bone 
on each ſide, that the Meat may lie flat in 


the .Stew-pan ; cut off the Udder, and ſlice 


it in long pieces, and roll it in. Seaſoning of 


Pepper, Salt, Nutmeg, and Sweet-herbs fine- 
ly ſhred; make Holes through the Fillet, 


and Rick in theſe ſeaſon'd Pieces of fat Ud- 


der as thick as you can, 'till the whole 1s 


ſtuff'd in; then lay Butter in the Pan, and 
put in the Meat; ſet it on a gentle Fire, 


turning and ſhaking it as you have occaſion; 


then ſcum off the Fat, and put in one Onion 


ſtuck with Cloves, a Lemon pared, and cut 


in half, and ſqueez'd in: Continue to ſhake 


it. If your Fire be as ſlow as it ought to 


be, *twill take five Hours to make it ready: 
One Hour before it is ſo, put in a large pint of 
ſtrong Broth. When the Meat is juſt enough, 
ſet on a pint of Oyſters, and a pint of Muſh- 
rooms, with a little of the Broth, and two 

G1 ſpoon- 
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ſpoon- -fulls of Capers. Let the Meat be a- 
gain clean ſcum'd from the Fat, before you 
uſe the Liquor ; thicken this with Flower, 
and pour it into the Diſh to the Meat. *Tis 
a. 1 favoury Dilh. 


To make a Potatoe-Pye. 


AKE two pound of Spaniſh Pota- 

toes, boil them till tender; then peel 
them, and {lice them the long Way; lay 
them in the Diſh; and take the Mar- 
row of four large Bones, pick it out of the 
Bones in large, Pieces, and lay it upon the 
Potatoes ;- put in two ounces of Preſerv'd 
e much Citron and Orange- peel, 
ſix ſlices of Lemon dipp'd in Sugar, cut off 
the Rind; put in a 3 of a pint of Sack: 
Cover it With Puff paſte; and when the 
Cruſt is baked it is "enough: Then cut eff 
the Lid, that it may cool a little; and make 
a Caudle of half a pint of Sack, half a pound 
of Butter, the Volks of four Eggs, and a 
quarter of an ounce of beaten innamon: 


Take care it does not turn. Make your 


Caudle ad ſweet, and pour it into o the Fye. 


Io Stew Carp.” Hs 


QCALE ting waſh your Carps than bedr 
you open them; then {lit them carefully, 


and fave the Blood in Vinegar ; take out all 
the 


Y 
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ing any thing, becauſe they muſt not be 
waſh'd on the inſide; put into their Bel- 


lies ſome .whole Pepper, Salt, and a blade 
of Mace; coyer them in the Stew-pan or 


Diſh, with Claret and l. If as much Water, 
Spice, Sweet-herbs, and a bit of Horſe-ra- 


diſh; Stew them gently, and turn them 


when they are enough; lay them on the 


' Diſh to drain; and boil up the Sauce they 
were ſtew'd in, with two Anchovies bond 


and waſh'd, the Vinegar the Blood was fav'd 
in, and a pound of good Butter; thick it 
with a little Flower, before you put 1a your 
Butter. TT 


Good Sauce for Boil'd Rabbets, in- 
ſtead of Onions. 


B the Livers, and ſhred them very 


ſmall, as alſo two Eggs not boil'd too 


hard, a large ſpoonfull of grated white Bread; 


have ready ſome ſtrong Broth of Beef and 
Sweet-herbs; to a little of that add two 


ſpoon-fulls of White-wine, and one of Vi- 


negar ; a little Salt, and ſome Butter; ſtir 
all in, and take care the Butter do not Oil: 
ſhred your Eggs very ſmall. 


C4 A 


the inſide with caution, for fear of break- 
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2k f 4 brethy 1 PIE V/ ondecrhs, or 1 
1 any Hild. Fowl. il 


Part a quarter of a pint of Claret, wh 
as much Water, ſome grated Bread, 
twoor three Heads of Rocumbole, or a Shal- 
lot, a little whole Pepper, Mace, and ſlic'd 
Nutmeg and Salt; let this ſtew very well 
over the fire, then beat it up with Butter, 
and pour it under the Wild-Fowl, which 
being under roaſted, will afford Gravy to 
mix with this Sauce. 


1 Erb Oyſters, or Garniſh, for 
i or Haſs. 


* 51 them in their own Liquor, and 
' dry them very well; then have 
ſome Yolks of Eggs beat up, with Spice and 
Salt finely beat, and Flower to make it thick 
enough to hang on the Oyſters: Fry them 
ack in clarified Beef. ſuet. 


A ſmect Pye, which may he . of 
Dung Lamb or Chickens. 0 


T two Chickens you may take eight 
ounces of Marrow, or Butter, if that 
cannot be had; but a Loin of Lamb wants 
Ver Y little more than its own Fat: Seaſon 


your 


1 
"1-8 
"— 
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our Lamb or Chickens with Salt, Sugar, 
beaten Cloves and Mace; lay it into the 
Diſh, and put in five Yolks of hard Eggs, 
with ſome of the Forc'd-meat Balls, made 
as follows : Shred a Pound of lean Veal, with 
a pound and halt of Beef-ſuet, a very little 
Parſly, Spinnage and Thyme, ſhred very 
ſmall, mixed up with grated Bread, the 
Yolks of two Eggs, and ſeaſon it with Cloves, 
Mace, Salt and Sugar beat all fine, and co- 
lour it with a little Juice of Spinnage ; make 
it into large Balls, and put as many in as will 
lie well; ſhred a Lemon- peel fine and ſtrew 
in; put in allo ſome Sweet-meats, and a 
Coftee-cup of Water, with the Juice of a 
large Lemon; cover it with Puff- paſte, and 
when it comes out of the Oven, cut off the 
Lid, to let the fierceneſs of the Heat go out, 

before you put in your Caudle, which mult 


be half a pint of White- wine, thicken'd with 
the Yolks of three Eggs, and ſweeten'd as 
| you find Occaſion. 09 


To Stew Herrings. if 
F. RST broil them very brown, then have 0 
ready ſome White-wine made hot with i 
an Anchovy, a blade of Mace, and a bit of 


t Onion, with a little whole Pepper, all ſtew'd 
t in the Wine; then cut off the Heads of the 
5s | Fiſh, and bruiſe them in the Wine and Spice, 
1 and take them out again before you put in 
r | 
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your Herrings; let them ſtew over Coals, 


in a Diſh that they may lie at length in; let 


them ſtew on both ſides till they are enough 
at the Bone; take them out, and ſhake up 
the Sauce with Butter and Flower. Tis a 


very good Way to Dreſs them. 
I0ðm make Sauſages. 


TEK almoſt the double weight of Fat 
1 to your Lean Pork, and pick both clean 
from Bones, Skin and Kernels; ſhred it ſe- 
verally very fine; then mix and ſhred it to- 


gether, and to four pound of this Meat, you 


may put a very large Nutmeg, the weight 


of the Nutmeg in Cloves and Mace, and al- 


moſt the weight of all the Spice in Pepper; 
beat all fine, and let your heap of Salt be 


as big again as the Spice and Pepper; ſhred 


a large handful of freſh Sage, and a little 
Thyme, very fine; grate two ſpoon-fulls of 


white Bread, and take two Volks of Eggs, 


mix all very well together, and fill your 
Skins; If you love Oyſters, half a pint ſhred 
to this quantity, gives it a rich Taſte ; theſe 
roll and fry without Skins, and keep better 
in a Pot; add the Yolks of Eggs when you 
uſe them. Norfolk Links are only Fat and 


Lean Pork, more; groſly eut; and the Seaſon- 
ing, Pepper; Salt, and a large quantity of 


Sage ſhred ſmall, and put in large Skins. 


* 


1 
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To make a Hog-meat-Pyee. 


FAK E two Buttock-pieces, or Rearing- 
pieces of Pork, *tis what Lean is cut 
off the Gammon on the inſide of the Flitch, 
cut ſome of the Fat off the end of the Chine, 


and beat Fat and Lean together very ſmall ; 


ſeaſon it with Pepper, Salt, Mace and Nut- 
meg; tie the Meat, when beat and ſeaſon'd, 
in a wet clean Cloth, lay it into the Shape 
you would have it in the Cloth, and cut 
{ome long ſlips of the Chine-fat, to mix and 


lay between every Layer of the beaten Meat; 


when 'tis thus laid round and in order, tie 
it up hard, and lay a heavy weight to preſs 
it very hard and cloſe for three or four Hours: 
Make your Pye, and when you havedaid in 


the Meat, lay half a pound of Butter over 


the Meat: Juſt as you ſet it into the Oven, 
pour in a quarter of a pint of Claret. When 
you Draw it, if you find it dry, pour 1n mel- 


ted Butter. 


Scotch - Collops, a very good Way. 


1 K E a Fillet of Veal, cut away the 
outſide Skin, and cut it out in thin Col- 
lops, with the grain, hack them with the 
back of your Knife, lard ſome of them with 


Bacon, and ſeaſon all of them with Salt, Nut- 


meg and Thyme, Parſly, and a little Savory; 
ſhred 
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1 ſhred all the Herbs very ſmall, then fry 
1 them in a good quantity of clarified Butter, 
19 till they look of a fine Yellow; take care 
1 they are not burnt Black: When they are 
1 ſo done, lay them before the Fire to drain; 

"al pour the 3 they were fry'd in from the 
4 Gravy, and put to the Gravy three Ancho- 
1 vies, a little ſtrong Beef-broth, a little Oyſter- 
liquor, and Oyſters, with a quarter of a pint 
of Claret; let your Oyſters ſtew thus till 


4 ounces of Butter; rub the Pan firſt with 
5 Shallot, put in the Volks of three Eggs, and 


* fear of curdling; juſt before you pour it out, 
5 {queeze in the Juice of a Lemon, and pour 


it over- the Collops: You muſt have Forc'd- 


meat Balls and Muſhrooms, and ſome fry'd 
Oyſters, with {liced Lemon, for Garniſh. 


Io Stew Oyſters. 


AK E a quart of Oyſters, and clear 
1 them well from bits of Shells and Droſs 


= In their own Liquor; then ſtrain that Li- 


quor, and put to it a large blade of Mace, 


5 your Oyiters boil in this Liquor, and ſcum 
1 them clean; when they are near enough, 
i put to them ſome Parſly ſhred fine, and a lit- 
bl tle Shallot, if you love it, alſo ſhred fine, he 
it | od NETS Lolks 


1 they are enough, then ſhake in five or ſix 


i take care to {tir or ſhake it conſtantly, for 


a ſmall Nutmeg ſlic'd, and a little Salt; let 
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Volks of four Eggs, and near half a pound 
of Butter: Shake it conſtantly. 


To make Lobſter-Pyes. | 


HEN your Lobſters are boil'd, take 
them clean out of the Shells, {lice the 
Tails and Claws thin; ſeaſon them with 
Pepper, and a little Mace and N utmeg beat 
fine; take the Bodies with ſome Oyſters ſhred, 
1} mix it up with a little Onion fine ſhred, a 
little Parſly fine ſhred, and a little grated 
Bread, and ſeaſon it as the reſt; then take 
the Yolks of raw Eggs, to roll it up in Balls; 
lay all into the Pye, with Butter at bottom 
and top of the Fiſh ; when it comes out of 
the Oven, pour in a Sauce of {ſtrong Gravy, 
Oyſter-liquor and White-wine, thicken'd 
with the Yolk of an Egg: Tis to eat Hot. 


To Boil a Turkey, or any Fowl, with 
Oylter-Sauce. 


W 8H your Oyſters very clean i in their 
own Liquor, which Liquor you muſt 
| then ſtrain out into a clean Sauce- pan; put 
in your Oyſters, with a bundle of Sweet- 
| herbs, an Onion, ſome Mace. whole Pepper, 
and a bit of Lemon-neei; Then take hf 
teen, if large, of theſe Oyſters, with a little 
grated Bread, twice as much Beef: ſuet ſhred 
ſmall, the Yolks of tour hard Eggs, two An- 

chovies, 


a Day and Night; then take an ounce more 
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chovies, a very little Onion fine ſhred, Salt, 
Pepper, Nutmeg, Thyme, and Winter-ſavo- 


ry; ſhred all together very fine, and mix 


it up with a Yolk of raw Egg; ſtuff the 
Turkey, or Fowls, under the Skin on the 


Breaſt ; while they boil, ſet your Oyſters for 


the Sauce to ſtew very gently over the Fire; 
when they are almoſt enough take them out, 
and put in a quarter of a pint of White- 
wine, and half a pint of ſtrong Gravy, with 


an Anchovy, Herbs and Spice, firſt boil'd 


in, and ftrain'd clean out of the Gravy; 
when all this is boil'd together, put in as 
much Butter as will make 1t thick and well 


taſted, *rwill take near a pound to a quart 
of Oyſters : If you find it fo thin as to part, 


mix a little Flower 1n a bit of the Butter, 


then throw in your Oyſters again, the Juice 


of a Lemon, and ſome ſhred Parſly to look 
Green: Pour it over the Fowl; and Garniſh 
with Oyſters and Lemon. 


To make Weſtphalia-Hams; ah ſolute- 


ly the beſt way to do them. 


(* U T your Leg of Fat large Pork, as like 
a right Ham as you can (black Hogs 


make the beſt) hang it up two days, then 


beat it very well on the fleſhy Side with a 


Rolling-pin; rub in an ounce of Salt-petre | 


(finely beaten) in every place, ſo let it lic 


of 


turn it every Day twice, and baſte it with 
that Brine for three Weeks together: Dry 
it as Bacon. Note, That your Handfuls of 
common Salt be very large. 


„ Yr wy ye. ot" 
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of beaten Salt-petre, with two large hand- 


fuls of common Salt, and a handful of Bay- 
falt, a pound of coarſe Sugar; mix all theſe 


together, and warm them thorough-hot in 


a Stew-pan, but be ſure not to melt it; and 
while *tis hot, rub it all over the Ham very 


well, with two large handfuls more of Salt; 


thus let it lie 'till it melts to Brine, then 


To Pot Neat's-Tongues, a better way 


han Drying them. 


| PICKLE them Red, as you do to Dry; 


and when you think them Salt enough 


| to Dry, boil them very tender; take them 
up and peel them, and rub them with Pep- 
| per, Cloves, and Mace all over; then turn 
| them round into a Pot to bake: Lay them 
in ſingle Pots on their ſide; you muſt cut 
| off the Root as well as the Skin, and cover 
them with Butter: Bake them with brown 
Bread; when they come out of the Oven, 
pour out the Gravy, and let the ſame But- 


ter ſerve, when clear'd ; if there is not enough, 
add more clarified. 5 


To 
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To Pot Salmon, as at Newcaſtle. 
TAKE a Side of Salmon, ſcale and wipe 


it very well and clean, but don't waſh. 


it; Salt it very well, and let it lie till the 
Salt be melted, and drain'd from it, then 
ſcaſon it with beat Mace, and Cloves, and 
whole Pepper; lay in three or four Bay- 
leaves, and cover it all over with Butter ; 
when ?tis well bak'd take it out, and let it 


drain from theGravy, then put it into your 


Pot to keep; and when cold, cover it with 
clarified Butter. Thus you may do Carp, 
Tench, Trout, or any firm Fiſh. 


To Pickle Mackarel, call'd Caveach, 


Cyl your Mackarel into round Pieces, 
and divide one into five or ſix Pieces: 
To ſix large Mackarel you may take one 
ounce of beaten Pepper, three large Nut- 
megs, a little Mace and a Handful of Salt; 
mix your Salt and beaten Spice together, 
and make two or three holes in each Piece, 
and thruſt the Seaſoning into thoſe holes with 
your finger; rub the Pieces all over with 
the Seaſoning ; fry them brown in Oil, and 
let them ſtand 'till they are cold; then put 


them into Vinegar, and cover them with 
Oil. They will keep, well cover'd, a great 


To 


while, and are delicious, 


n ny reed 8 * 4 2 „5 Rn 
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To Stew a Rump of Beef. 


IRST boil it more than half enough; 

then take it off the Fire, anch peel the 
Skin off the top: Have ready ſome Pepper, 
beaten Mace, grated Nutmeg, Salt, ſhred 
Thyme, Savory, Marjoram, and Parſly; 
ſtuff it in large holes through the Fat; lay 
the reſt of the Seaſoning all over the top; 
and to bind it on, ſpread over it the Yolk of 
one ar two Eggs. Be ſure to fave the Gra- 
vy that runs out in Stuffing, to which add a 
| pint of Claret, and ſome Vinegar : Put it in 
| a deep Pan that will not be too big, but let 
the Liquor come up to the top: Bake it two 
| Hours; and when you put it in a clean 
| Diſh, pour the Gravy and Wine it was baked 
in all over. 


To make a good Force d-Meat for 
any Uſe. 


AK E a Pound of Veal, and full its 
weight in Beef-ſuet, a bit of Bacon; 
th I ſhred all together, beat it in a Mortar very 
ith fine; then ſeaſon it with Sweet-Herbs, Pep- 
nd per, Salt, Cloves, Mace, and Nutmegs : And 
out when you roll it up to fry, add the Volks of 
ith two or three Eggs, to bind it. You may 
cal F add Oyſters, or Marrow, on extraordinary 
Occaſions. . 


'To po Te 
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To Pot Lamprey. 


E ASON your Fiſh with Pepper, Salt, 
and Nutmeg, a large Onion ſtuck with 
Cloves, three ſpoonfuls of Claret ; cover it 
with Butter, and bake it: When 'tis enough, 
take it out, and ſtrain it from the Liquor: 
Pour off the clear Butter, and add it to as 
much more as will cover the Fiſh, in a Pan 
fit to keep it, and bring to Table. Re- 
member always to Clarifie all the Butter 
you pour over Potted Things. 


A Weſtphalia-Ham-Pye. 


B OIL your Ham as tender as you uſual. 
ly do to eat when 'tis cold; bone and 
Skin it; ſeaſon it with Pepper, Cloves and 
Mace beaten; put it into very good Cruſt, 
or in a Diſh cover'd over with Paſty-cruſt. 
Before you Lid it, lay in Butter ; and when 
it comes out of the Oven, put in clarify'd 
Butter. Tis good either Hot or Cold. 


To Pickle Codlins, like Mangoe. 


M AK E a Brine of Salt and Water, ſtrong 
enough to bear an Egg, into which put 


S 


half a Hundred of the faireſt and largeſt 


Codlins you can get; they muſt be full 
grown, but not full ripe; let them lie Ar 
this 
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this Brine nine or ten Days, ſhifting the 
Pickle every other Day; then dry them, and 
very carefully ſcoop out the Core: Take out 
the Stalk ſo whole, as that it may fit in a- 
gain; and you may leave the Eye in, if you 
don't put your Scoop quite through: Fill it, 
in the room of the Core, with Ginger {ſliced 
thin, and cut ſhort, a Clove of Garlick, and 
whole Muſtard-ſeed, as much as it will 
hold : Put 1n the Piece, and tie it up tight. 
Make your Pickle of as much White-wine 
Vinegar as will cover them, with fliced 
Ginger, Cloves of Garlick, and whole Mu- 
ſtard-ſeed: Pour this Pickle boiling hot up- 
on them every other Day, for a Fortnight 
or Three Weeks. Stone Jars are beſt for 
all Sorts of Pickles. 

And this is as good a Way as any for a 
midling large Cucumber; only don't cut them 
to put the Garlick and Muſtard-ſeed in; for 
they keep much longer, and eat much criſ- 
| per, it you let them be whole. But neither 
| Cacumbers, Peaches, nor Melons, are compara- 
| ble to Coadlins, for imitating the right Mangos. 


To Pickle Walnuts. 


T AK E a Hundred of the large French 
| = Walnuts, at the beginning of Jah, be- 
fore they have a hard Shell: Juſt ſcald them, 
that the firſt Skin may rub off; then throw 
them into Water and Salt for nine or ten 

D 2 Days, 


36 A Collection of Receipts 


Days, ſhifting them every other Day, and 
keep them cloſe cover*d from the Air; then 
dry them: And make your Pickle of two 
quarts of White-wine Vinegar, Long-Pep- 
per, Black-Pepper, and Ginger, of each one 
ounce; Cloves, Mace, and Nutmegs, of each 
half an ounce; beat the Spice, and with it 
a large ſpoonful of Muſtard-ſeed ; ſtrew this 
between every Layer of Walnuts, and pour 
your Liquor boiling hot upon them three 
or four times, or oftner, if you ſee Occaſi- 


MW on: Be ſure to keep them cloſe ſtopt. A 
"Wi ſpoonful of this Pickle is good in Fiſh, or 
Wl any ſavoury Sauce. Three or four Cloves 
"Mi of Garlick do well, if you do not diſlike the 
til To Pickle Muſhrooms. 


(5 ATHER the ſmalleſt Buttons, cut 
off the bottom of the Stalk, and throw 
„ them into Water and Salt; then rub them 
„ with a coarſe Cloth or Flannel very clean, 
10 and throw them into another Pan of clean 
Water: Boil them in Milk and Water: Take 
them out upon a clean Cloth: When they 
are dry, put them into Glaſſes, with White 
| Pepper-corns, and a good quantity of Mace: 
110 Make your Pickle ot halt White-wine and 
i" halt good ſharp White-wine Vinegar. Many 
5 put it to the Muſhrooms unboil'd: If you 
198 boil it, you muſt let it ſtand to be 3 
or 
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fore you pour it to the Muſhrooms. Pour 


good Oil on the top of the Pickle; it keeps 
them beſt; and put them in as ſmall Glaſſes 


=_ .- / 
as you can, becauſe they ſoon decay when 


they have taken Air. 


Io Pickle Neats- Tongues, very good. 


| Y your "Tongues twelve Days in com- 
mon Salt and Salt-petre, then boil them 
very tender, and blanch them; cut off the 
Root, and lay them into a Pot, and pour 
over them a Pickle made of good White- 
wine Vinegar, which you muſt boil up with 
Pepper, Cloves, Mace, and a little Ginger : 
When 'tis ready to take off the Fire, throw 
in a piece of Lemon- peel, and three or four 
Bay- lea ves; put it not to the Tongues till 
cool: tie them cloſe from the Air. A little 
of the Pickle, with good Oil, is their Sauce. 


To Pickle Pigeons. 


ONE them neatly, and ſeaſon them 
with Salt, Pepper, Cloves, and Mace; 


| ſew them up at the Back, and tie the Neck 
| and Rump; boil them in two quarts of Wa- 
| ter, a pint of White-wine, and as much 


White-wine Vinegar; put into it a ſmall 
taggot of Sweet-herbs, and a bit of Lemon- 
peel. When the Pigeons are enough, take 


them off the Fire: When they are out, boil 


ST: and 


Sd 
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and ſcum the Pickle very clean; pour it not 

to the Pigeons till *tis cold. = 
To Pickle Smelts. 


NUT and Waſh them clean, then lay 
＋◻ them in Rows, and put Pepper, Nut- 
meg, Cloves, Mace and Salt between every 


Layer of Fiſh, and four or five Bay-leaves, 


powder'd Cochineal and Petre-ſalt beat 
and mix'd with the Spice: Boil (as much 
as will cover them) good Red-wine Vine- 
gar, and put to them when cold. They ex- 
ceed Anchovies. 


Io Pickle Oyſters. 


AKE a Peck of very large Oyſters; 
when carefully open'd without cutting, 
waſh them three or tour times 1n their own 
Liquor; ſtrain the Liquor, and put that in- 


to a Skillet: When it boils, put in your 


Oyſters, with half an ounce of White Pep- 
per, and five or fix blades of Mace : Let 
them boil *till they begin to ſhrivel up; 
then take them out of the Liquor, and co- 
ver them cloſe, while the Spice and Liquor 
boils a quarter of an Hour longer; then 


pour it on the Oyſters; and always keep 


them as much from the Air as you can, to 
Keep theix Colour, 5 


4 
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An Apple- Pudding to Bake, very 
= S ood, 8 5 
7 * AKE twelve fair large Pippins, coddle 
them over the Fire very {lowly, that 
they do not crack ; when they are ſoft, peel 
and core them, and pulp them through a 
Cullender: Add to this three ſpoonfuls of 
Orange-flower-Water, ten Eggs well beat 
and ſtrained, half a pound of very good 
Butter melted ; make it very ſweet, the Ap- 
ples require it: Add Candy'd Orange, Le- 
mon, or Citron-peel : Put a Sheet of Puff- 
paſte into a Diſh, and pour in your Pudding; 
bake it with care: *Tis done 1n half an 
Hour. 


The beſt Orange-Pudding that ever 
was taſted. 


ARE the Yellow Rind of two fair Sevl- 
Oranges, ſo very thin that no part of the 
| White comes with it; ſhred and beat it ex- 
| tremely ſmall in a large Stone Mortar; add to 
it when very fine, half a pound of Butter, half 
| a pound of Sugar, and the Volks of ſixteen 
| Eggs; beat all together in the Mortar *till tis 
all of a Colour; then pour it into your Diſh. 
| in which you have laid a Sheet of Puff-paſte. 
I think Grating the Peel faves Trouble, and 
does it finer and thinner than you can ſhred 
D 4 or 
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or beat it: But you muſt beat up the But- 
ter. and Sugar with it, and the Eggs with 
all, to mix them well. N 


A RKice- Pudding. 


e IND or Beat half a pound of Rice 
V to Flower, mix it, by degrees, with 
three pints of Milk, and thicken it over the 
Fire with care, for fear of Burning, - till tis 
like a Haſty-Pudding : When *tis ſo thick, 
pour it out, and let it ſtand to cool: Put to 
it nine Eggs, (but half the Whites,) three 
or four ſpoonfuls of Orange-flower- Water: 
Melt almoſt a pound of good Butter, and 
{weeten 1t to your Taſte. Add Sweet-meats, 
if you pleaſe. 


White Hog's-Puddings, 


FAKE a quart of Cream, and fourteen 
Eggs, (only half the Whites,) beat them 

but a little; and when the Cream boils, put 
in the Eggs; keep them ſtirring on a gentle 
Fire till *tis all a thick Curd: After tis al. 
moſt cold, put to it a pound of grated White 
Bread, two pound of Suet ſhred very fine, 
two Nutmegs grated, ſome Citron cut ſmall, 
half a pound of Almonds beat ſmall, with 
Orange flower-Water, Salt, and Sugar to 
your Taſte; Ta this you may put three 
| | 13! 2: qQuar- 
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quarters of a pint of Cream when you go 
to filling. 

A Neat's-Foot-Pudding, | 
TAKE to a pound of Neat*s-foot finely 
| ſhred, three quarters of a pound of 


Suet ſhred as ſmall, a whole Nutmeg gra- 
ted, Candy'd Orange minced, ſome Salt, and 


ſome Currants, a little grated Bread, an 
ſeven Eggs, (leave out half the Whites; } 
flower the Bag, and let it boil two Hours 


and a half at leaſt, The Sauce is, Sack, 
Sugar and Butter melted. | 


Cuſtards, very good. 


P OIL a quart of Cream, then ſweeten 
it with fine powder'd Sugar, beat eight 
Yolks of Eggs, with two ſpoonfuls of Orange- 
flower- Water; ſtir this in the Cream, and 
itrain all through a Sieve: Fill your Cups or 
Cruſt, and bake them with Care. 


Orange-Cheele-cakes, very good. 


B LANCH halfa pound of ſound Sweet- 
Almonds, beat them very tine, with two 
ſpoonfuls of Orange-flower-Water, half a 
pound of Sugar beat and ſifted, three quar- 
ters of a pound of melted Butter : Put to 
the reſt, when almoſt cold, eight Eggs, lea- 

ving 
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ving out half the Whites; beat and ſtrain 
them: Boil the Peel of a Sevil onen 
the Bitterneſs is out, beat it fine, and mix it 
with the reſt; put it into very light Cruſt: 
*Tis an incomparable Cheeſe-cake without 
the Orange. = 


Another Cheeſe- cake, without Curd, 
„ 


AK E a quart of Cream, and ſeven 
Eggs, Volks and Whites; beat three 
of the Eggs, and put as much Rice- flower 
to them as will make them thick as a Paſte; 
then put in the other four Eggs, being a little 
beaten, and ſtir all well together; ſet on 
your Cream to boil, and put in your Eggs 
and Riee, ſtirring it all the time, till tis a 
pretty thick Curd: When ꝛ' tis cold, ſeaſon one 
part with a ſpoontul or two of Sack, Nut- 
meg, Sugar and Currants, and the other 
with Orange-flower- Water, Ambergreeſe and 
Sugar; put them in very good Cruſt: A lit- 
tle time bakes them. 


A good Cheeſe- cake, with Curd. 


T O a pound and half of Cheeſe-curd put 

L ten ounces of Butter, beat both in a 
Mortar, ttill all looks like Butter; then add 
a quarter of a pound of Almonds, beat with 


Orange-flower- Water, a pound of Sugar, 
een 


. 
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eight Eggs, half the Whites, a little beaten 
Mace, and a little Cream, beat all together : 


A quarter of an Hour bakes them in Puff- 
cruſt, and in a quick Oven. 


Thin Cream Pan- cakes, calid a 
Quire of Paper. 


AKE to a pint of Cream, eight Eggs, 

leaving out two Whites, three ſpoon- 
| fuls of fine Flower, three ſpoonfuls of Sack, 
and one ſpoonful of Orange-flower-Water, 
a little Sugar, a grated Nutmeg, and a 
quarter of a pound of Butter, melted in the 
| Cream; mingle all well together, mixing 
the Flower with a little Cream at firſt, that 
it may be ſmooth : Butter your Pan for the 
firſt Pan-cake, and let them run as thin as 
you can poſſibly to be whole, when one ſide 
is colour'd *tis enough; take them carefully 
out of the Pan, and ftrew ſome fine ſifted 
Sugar between each; lay them as even on 
| each other as you can; This quantity wall 
| make Twenty, _ . 


An Almond - Pudding. 


; BEA T half a pound of good ſweet Al- 
| monds, with Orange-flower-Water, gra- 
| ted Biskets, three or four, as they are for 
ſize, half a pound of Butter, and four large 
ſpoonfuls of Sack, eight Eggs, leaving = 
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half the Whites, and a quart of Cream, 
with Sugar to your Taſte; put a Puff-paſte 
at the bottom of the Diſh; and Garniſh the 


edge with Paſte; ſo pour it in and bake it: 


Thoſe that love not Orange-flower-Water, 


may put a grated Nutmeg inſtead of it, and 


beat the Almonds with fair Water, for fear 
of Oiling. = 


 Orange-Pudding, 


TAKE three fair Oranges, cut them and 


1 ſqueeze off the Juice into a clean Pan, 
boil the Peels in two or three Waters, till 
the Bitterneſs. is of, then pick out the Pulp 
and Strings, and beat the Peel very fine in 
your Mortar, with Orange-flower- Water, 
then mix it up with the ſtrainꝰd Juice; add 


to it nine Eggs, leaving out four Whites, 
half a pound of Butter, and Sugar to your 
Taſte; put a Puff- paſte at the bottom of the 


Diſh; and Garniſh the edge of the Diſh 
with Paſte: Some People only grate in the 


Peels raw, and leave out the Juice; but I 
think the above-written way is the moſt 


Grateful and Pleaſant. 
4 Cuitard Sack-Poſlet. 


FAKE a quart of Cream, boil it, and 
| ſeaſon it well with Sugar; then take 


ten Eggs, with two Whites, beaten ey 
well, 
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well, ſtrain them to half a pint of Sack, ſtir 
the Eggs and Sack with care over the Fire, 
*till 'tis very hot; chen pour in the Cream, 
holding it very high, and ſtir all very well 


together; cover it cloſe and ſet it over a 


Kettle of Water, *till *tis come as thick and 
Þ ſmooth as a Cuſtard : Tis by much the beſt 
| Sort of Poſſet that is made. 


Cheeſe curd- Pudding. 


TAKE the Curd of a Gallon of new 
= Milk, drain'd from the Whey, beat it 


very well in a Mortar, with half a pound 


| of Butter; then take ſix Eggs, but three of 
| the Whites, beat them very well, and ſtrain 

them to the Curd; two grated Naple-bis- 
kets, or a Half-penny Loaf, if they cannot 
be had, with half a pint of Flower ; mix all 


theſe together, and ſweeten it to your Pa- 


late: Butter your Patty-pans very well, fill 
and bake them: Let not the Oven be too 
hot; turn them out, and pour over them 
Sack, Sugar, and Butter melted very thick, 
cut {lips of Candy'd Orange: peel, or Citron, to 
| {tick up in them; and ſlice blanch'd Almonds 
| for thoſe that have not Sweet-meats, 
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A very good Tanſie. 

*AKE a — of Milk, and a pint of 
= Cream, about a pint of Juice of Spin- 
nage, which muſt be well dried, after waſh- 
ing, before you ſtamp it; ſtrain it and pour 
it in; beat fifteen Eggs with a little Salt, 
leave out eight Whites, ſtrain them into the 
other things, put in near a pint of grated 
Bread or Bisket, grate in a whole large 
Nutmeg, and as much Sugar as will make 
it very, ſweet, thicken it over the Fire as 
thick as a Haſty-Pudding ; put it into a 
butter*d Diſh, and a cool Oven: Half an 
Hour bakes it. WE 


To make Hogs-Puddings. 


6 i AKE the Hog's Tongue, and ſome of 

the Lights, with a piece of Liver ; when 
all is boiPd tender, grate the Liver, and 
chop the Tongue and Lights very ſmall; 
put this to a Gallon of grated Bread, three 
Pound of Currants, Mace, Cinnamon, Nut- 
meg, Salt and Sugar, nine Eggs, leave out 
four Whites, three pound of Suet finely 
ſhred; wet it with the top of the Liquor 
you boiPd your Meat in; it muſt not be 
oo limber ; When *tis ready, fill your Skins. 


| Liver- 
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=: . | 1 
Liver- Puddings, very good. [ 

| 1 

: | AKE the Crumb of a. Two-penny 7 | 
1 White-Loaf grated, a pound of Mar- | 
row, or freſh Beef-ſuet, ſo finely ſhred as 1 


to go through a Cullender; take a pound of 
Hog's Liver boil'd, grate and ſift that very 
fine; boil a quart of Cream, with a blade 
of Mace, and ſweeten it; grate a Nutmeg, 
and put it to the reſt; beat up fix Eggs 
with the Whites, a little Salt, and a ſpoon- 
ful of Orange-flower-Water, mix all toge- 
the, and fill your Skins: If you like Cur- 
rants, you muſt plump them before they 
go in. 8 


A Sagoe- Pudding. — i 
FT AKE half a pound of Sagoe, and waſh 3 
it well in three or four hot Waters, # 
then put to it a quart of New Milk, and 1 
let it boil together, *till thick as a Haſty- 4 
Pudding; ſtir it carefully for 'tis apt to 
burn; put in a ſtick of Cinnamon, when 1 
you ſet it on the Fire; when *tis boil'd take At 
it out: Before you pour it out, ſtir in near 1 
half a pound of Butter, beat nine Eggs, with —_ 
four ſpoontuls of Sack, leave out four Whites, Fi 
{tir all together, ſweeten it to your Taſte, 1 
and put in a quarter of a pound of * 1! 

| GUT 81 


to a pound of Pippins thus prepared, take 


before you put in the Pippins; when the 


with care, will be the ſame; ſtrain this Li- 


it is ſettld, as it will be the next Day, take 
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Currants; lay a Sheet of Puff-paſte under, 
and to Garniſh the brim. — Tn 


To Stew Golden-Pippins, a very 
= good May. 
JARE them, and nicely ſcoop out the 


A Core, with a very {mall Scoop, throw 
them into Water, to preſerve their Colour ; 


half a pound of double-reiin'd Sugar, and 
one pint of Water, boil and ſcum the Syrrup, 


Pippins are in, let them boil a-pace, to make 

them clear, and when they are ſo, put in a 
bit of Lemon-peel, and the Juice of Lemon 

to your Taſte. ; 


Hart's-Horn, or Calf's-foot-Jelly, 
. the beſt May. 


T AKE to half a pound of good Hart's- 
horn, three quarts of fair Water, let it 
boil very ſlowly, *till above one quart be 
conſumed; it you cannot get Hart's-horn, 
one Set of Calf's-feet will make more in 
quantity, and taſte almoſt as well ; the look, 


quor, and let it ſtand to cool; the ſtronger 
you make your Jelly, the more Ingredients 
you may ule; to make it Palatable, when 


off 
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off what is clear of the Hart's-horn, and of 


the Calf*s-foot-Jelly ; you muſt take off the 
Fat from the top, as well as leave the Droſs 
at the bottom; to this two quarts of ſtrong 
Jelly, you may put a pint of Rheniſh, and 
a quarter of a pint of Canary; beat up the 
Whites of five Eggs to a froth ; ſtir all toge- 
ther with Sugar, to make it very ſweet ; 


| mix it well, and ſet it on the Fire, and tir 
it till it Melts and Curdles ; then put in the 


Juice of five large Lemons, and a bit of the 


Peel; let this boil up, then pour it through 
your Jelly-bag, and paſs the firſt quart or 
| _ over and over again, till *tis perfectly 
— ae. „ 


| To make Almondner, or White-Jelly. 


LAN C H half a pound of Almonds, 
and beat them very fine, with a lit- 


| tle Orange-flower-Water, juſt enough to 
keep them frgm 


om Oiling; when they are 

pounded as [Ml as *tis poſſible to do them, 
Py 8 . —_— | | 

mix them ß with ſome of your Jelly, that 


is not ſo eh weaken'd with Wine and Le- 


ws" 7 7 


this will colour a pint and half of the 
jelly; -paſs. this through a very fine Hair 


Sieve, very often, and ſtir it till it grows 


thick, that the colour of the Almond may 
not ſettle to the bottom; pour it into pretty 
ſhaped Glaſſes, that it may look handſome, 
when turn'd out upon China-Plates. This 

E Jelly 
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Telly muſt be made very good taſted, tho? 
you may abate a little of the Wine, and Juice 
of Lemon; becauſe the Almonds ſupplies that 
want; and then being ſerv'd out of the Glaſſes, 
it wants ſtrength. t 


Lemon- Cream, the beſt way. 


T AK E three ſmooth fair Lemons, pare 
them and ſqueeze out the Juice ; cut 
the Peel in ſmall pieces, and put it to the 
Juice; for two or three Hours, cover it cloſe; 
and when it taſtes of the Peel, add to it the 
Whites of four Eggs, and the Yolks of two, 
beat this well with two ſpoonfuls of Orange- 
flower-Water, then put all theſe to a pint of 
fair Water, ſtrain it, and ſweeten it with 
 Double-refin'd Sugar; ſet it over a gentle 
Fire, and ſtir it carefully, till *tis as thick as 
Cream: Put it into your Jelly-Glaſles. 


To make Black Caps, the beſt way. 


AKE a dozen and half of very large 
1 French-Pippins, or Golden-Runnets, cut 
them in half, and lay them with the flat fide 
down to the Mazareen, which muſt be large; 
lay them ſingle, as cloſe by each other as 
they can lie ; ſqueeze a large Lemon 1nto 
two ſpoonfuls of Orange-flower-Water, and 
pour over them; ſhred Lemon-peel very fine, 
and ſhake between; and grate Double-re- 


I fin'd 
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fin'd Sugar all over them; put them into a 
quick: Oven, and they arc dons: in half an 
D | | - 


| Almond: Cans 


q T AKE half a pound of good Almonds, 
. blanch and beat them very fine, with 
Orange: flower Water; take a quart of Cream 
boil'd, cooPd and ſweeten'd, put the Almonds 


g into it, and when they are mixt, ſtrain it 
: through a Canvas, then ſtir it over the Fire, 
: till it thickens, and pour it into Glaſſes; if 
: you love it richly Perfum'd, put in a grain = . 
a Ambergreeſe. e E 

- | To make Orange Cream. 

le 


Ta K E four Oranges, and grate the Peels 
into a pint of Water, then ſqueeze the 
juice into fu Water; bear the Volks of four 
Eggs very well, and put into the Water; 
| ſweeten it very well with double-refin'd 
| Sugar; preſs all 1 ard through a ſtrong Strain- 
er, ſet it on the Fire, and ſtir it carefully 
all one way, *till tis as thick as Cream; then 
| pour” it into your Glaſſes. 


4 very Rich Almond- Cream : to Jelly. 


V AKE a very ſtrong Telly of Hart's- 
horn; and that it may be ſo, put half a 


pound of good Hart's-horn to a quart and 
WA half 


QQUEEZE the Juice of two Sevil 


Juice like a Syrrup with Double-refin'd Sugar, 
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half a pint of Water ; let it boil away near 
half; ſtrain it of through a Jelly-bag ; then 
have ready beaten to a very fine Paſte fix 


ounces of Almonds, which muſt be carefully 
beat with one ſpoonful of good Orange- 


flower-Water, with ſix or eight ſpoonfuls of 
very thick ſweet Cream: then take near as 
much Cream as you have Jelly, and put 
both into a Skellet, and ſtrain in your Al- 
monds, ſweeten it to your Taſte with Double- 
refin'd Sugar; ſet it over the Fire, and ſtir 
it with Care conſtantly till tis ready to boil; 
ſo take it off, and keep it ſtirring till it is 
near cold; then pour it into narrow-bot- 
tom'd Drinking-glaſſes, in which let it ſtand 
a whole Day : When you would turn 1t out, 
put your Glaſſes into warm Water for a Mi- 
nute, and *twill turn out like a Sugar-loat. 


This is calPd Steeple-Cream. 


To make Orange-Poſlet. 


Oranges, and one Lemon, into a China- 
Ba ſon that holds about a quart ; ſweeten this 


put to it two ſpoonfuls of Orange-flower- 
Water, and {train it through a fine Steve ; 
boil a large pint of thick Cream, with ſome 
of the Orange-peel in it cut thin: When *tis 
pretty cool, pour it into the Baſon of Juice 
through a Funnel, which muſt be _ 1 
18 
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high as you can from the Baſon: It muſt 
ſtand a Day before you uſe it. When it 
goes to Table, ſtick Slips of Candy'd Orange, 
Lemon, and Citron- peel on the top. 


Poſtatia- Cream, very good. 


T A K E an ounce of the Kernels of Poſta- 
L tia-Nut, beat them ſmall with two 
ſpoonfuls of Orange-flower-Water, and four 
Volks of Eggs; boil a quart of Cream, and 
mix all together: When the Cream is ſo 
cool it will not curdle the Eggs, thicken it 
over the Fire with great Care, and put it in- 
to your Glaſſes. | 


To make Fry'd Cream. 


TAKE A quart of good new Cream, 
4 the Yolks of ſeven Eggs, a bit of Le- 
| mon-peel, a grated Nutmeg, two ſpoonfuls 
| of Sack, as much Orange-flower-Water : 
| Butter your Sauce-pan, and put 1t over the 
Fire; ſtir it all the while one way with a 
| little white Whisk, and as you ſtir, ſtrew 


in Flower very lightly, *cill *tis thick and 
"> ſmooth; then ' tis boiPd enough, and may be 
I pour'd out upon a Cheeſe-plate or Maza- 
'» Wl reen; ſpread it with a Knife exactly even, 
about half an Inch thick, then cut it in 
Diamond. ſquares, and fry it in a Pan-full of 
ot boiling ſweet Suet. 


E 3 To 14 
EY 


Let it ſtand in the Vat two or three Days, 
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To make a very good Barley-Gruel. 


O F three ounces of Pearl. barley make a 
— quart of Barley-water; ſhift it once or 
twice, if it is not white; put to it four ounces 
of Currants clean pick'd and waſh'd ; when 


they are plumpt, pour the Gruel out to cool 


a little, and beat up the Volks of three Eggs 


and put into it, with half a pint of White- 


wine, and half a pint of new thick Cream, 


the Peel of a Lemon, and as much Sugar as 


you like; ftir it gently over the Fire till *tis 
as thick as Cream. *Tis a pretty wholſome 
Spoon- meat for Suppers. 


To make the Thick Square Cream- 
Cheeſe, as at Newport. 

Yo U muſt get a Vat made a quarter and 

halt high, the Bottom nor Top muſt 


not be faſtned in, it muſt be Four-ſquare, 
with Holes all over; then take two quarts of 


good thick Cream, two quarts of Stroakings, 


and a gallon of New-Milk, ſet it with Run- 
net as for common Cheeſe ; when 'tis come, 
take out the Curd with a Chiza-Saucer, and 
put it into the Var, ſtrew a little clean dry 


Salt in two or three places as it is laid in; 
and as the Curd ſinks, fill up the Vat, till 


all the Cheeſe is in; preſs it as other Cheeſe: 


till 
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till all the Whey is out, and turn'd often 
while *tis in; ſalt it two Days: When you 
take it out, you mult let it dry without rub- 
ing; and make it in May. If you deſire it 
exactly Four-ſquare, let the Var be full a 
quarter and half high, and the Square want 
an Inch of a quarter. DE: 


To make a pretty ſort of Flummery. 


PUT three large handfuls of Oat-meal 
ground ſmall, into two quarts of Fair- 
Water, let it ſteep a Day and Night; then 
pour off the clear Water, and put the ſame 
FE quantity of freſh Water to it; ſtrain it 
through a fine Hair-fieve, and boil it *till 


tis as thick as Haſty-pudding ; ftir it all the 


while, that it may be extremely ſmooth ; 


(and when you firſt ſtrain it out, before you 


ſet it on the Fire, put in one ſpoonful of Su- 
gar, and two of good Orange-flower- Water.) 
When tis boiPd enough, pour it into ſhallow 
| Diſhes, for your Uſe. = 


To make Hart's-horn Flummery. 


| P UT a pound of Hart's-horn Shavings to 
three quarts of Spring-Water, boil it 
very gently over a foft Fire till *tis conſum- 
ed to one quart ; then ſtrain it through a fine 
Steve into your Baſon, and let it ſtand till 
cold ; then juſt melt it over the Fire, and put 
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to it half a pint of White-wine, a pint of 
new thick Cream, and four ſpoonfuls of 
Orange-flower-Water; ſcald your Cream, 
and let it be cold before you. mix it with 
Wine and Jelly ; put in double-refin'd Sugar 
to your Taſte, and then beat it all one way 


for an Hour and an half at leaſt ; for if you 


are aor thus careful in beating, *twill neither 


mix nor look to pleaſe you. Let the Cups 


you pour it into be dipp'd in clean Water; 
for if they are dry, it will not turn out well: 
Keep it in the Cups a Day before you uſe it. 
When 'tis ſent to Table, you muſt turn it 
out, and ſtick it all over the top with blanch'd 


Almonds cut in Slips. Eat it in Cream, or 


Wine, which you like beſt. 
A Whipt Sillibub, Extraordinary. 


AKE a quart of Cream, and boil it, 


let it ſtand 'till 'tis cold; then take a 


pint of White- wine; pare a Lemon thin, and 
ſteep the Peel in the Wine two Hours before 
you ule it; to this add the Juice of a Lemon, 
and as much Sugar as will make it very 
iweet : Put all this together into a Baſon, 
and whisk it all one way 'till 'tis pretty 
thick: Fill your Glaſſes, and keep it a Day 
before you uſe it; *twill keep good three or 
four Days. Let your Cream be full Mea- 
ſure, and your Wine rather leſs. If you like 
it Pertum'd, put in a grain or two of Amber- 


. 


orecle. . Panada, 
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Panada , for a Sick or Weak Stomach. 


UT the Crumb of a Peny White-Loaf 
grated into a quart of cold Water, ſet 
both on the Fire together, with a blade of 
Mace: When *tis boiled ſmooth, take it off 
the Fire, and put in a bit of Lemon-peel, 
the Juice of a Lemon, a Glaſs of Sack, and 
Sugar to your Taſte. This is very Nouriſh- 
ing, and never offends the Stomach. Some 
ſeaſon with Butter and Sugar, adding Cur- 
| rants, which on ſome Occaſions are proper; 
but the firſt is the moſt grateful and innocent. 


To make Sagoe. 


| PUT an ounce of Sagoe to a pint of Wa- 
4 ter that has been boiPd and is cold, ſtir 
| it carefully till *tis thick; ſeaſon it with 
| three ſpoonfuls of Sack or White-wine, a 
bit of Lemon-peel, and the Juice of a Le- 
| mon. Sweeten it to your Taſte. 


To make Salop. 


; P UT half an ounce of Salop to a pint of 
Water, ſtir it 'till *tis thick; and ſeaſon 
it with Roſe-water, or Orange-flower-Wa- 
ter, or Sack: If you like it better, a little 
Juice of Lemon and Sugar. *Tis good for 
Weak or Conſumptive People. 1 

0 
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To make Orange-Marmalade, very 
i good. 


FAK E eighteen fair large Sevil-Oranges, 
pare them very thin, then cut them 

in halves, and fave their Juice in a clean 
Veſſel, and ſet it cover'd in a cool Place; put 


the half-Oranges into Water for one Night, 


then boil them very tender, ſhifting the Wa- 
ter *till all the Bitterneſs 1s out, then dry 
them well, and pick out the Seeds and 


Strings as nicely as you can; pound them 


fine, and to every pound of Pulp take a pound 
of double-refin'd Sugar; boil your Pulp and 
Sugar almoſt to a Candy-height: When this 
is ready, you muſt take the Juice of ſix Le- 
mons, the Juice of all the Oranges, ſtrain it, 
and take its full weight in double-refin'd 
Sugar, all which pour in to the. Pulp and 
Sugar; and boil the whole pretty faſt till it 
Will Jelly. Keep your Glaſſes cover'd, and 
*twill bg a laſting wholſome Sweet-meat for 


any Uſe. 


Lemon-Cakes. 


AKE a pound of double-refin'd Sugar, 
beat and ſift it very fine, wet it witl 
Juice of Lemon, boil it almoſt to a Candy: 
height, then drop it on Plates; ſet it in 2 
warm place, *till they will {lip off the _ 
'They 
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They are grateful, and proper to quench 
Thirſt. You may ſhred the Peel very fine, 
and boil up with one half, if you like it; but 
add freſh Juice with that, or *twill be too 
thick to drop neatly. 


Orange-Chips. 


I off the Peels of very fine Oranges, 
1 not too thin, boil them in a large quan- 
| tity of Water, ſhifting them often, that they 
may not be bitter: When they are tender, 
dry them, and take their weight in double- 
retin'd Sugar; boil the Chips and Sugar, 
| when wet, to a Candy, till the Sugar be 
| almoſt conſumed :. Lay them thin on Plates, 
to dry. 


Jelly of Currants. 


A K E your Currants and ftrip them 
| from the Stalks into a Gally-pot, which 
| Pot you muſt put into a Kettle of Water over 
the Fire *till they be enough; ſtrain them 
through a Flannel Jelly-bag, but don't 
ſqueeze it; add to the Liquor its weight in 
| double-refin'd Sugar, boil both up for a quar- 


| ter of an Hour very gently, then put it into 


| Glaſſes. 


Apr icock- 
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Apricock-Chips. 

1 K E the weight of the whole Apri- 

cocks in double-refin'd Sugar, then lice 
them the long-way, but don't pare them; 
boil your Sugar to a thin Candy, then put 
the Fruit in, and let them ſtand on the Fire 
till ſcalding-hot; lay them thin on Plates, 
and ſet them in the Sun to dry, when they 
have lain one Night in the Liquor. 


To Preſerve Apricocks in Jelly. 


T O a pound of Apricocks, before they are 
1 ſtoned and pared, take a pound and a 
quarter of double- refined Sugar; ſtone and 
pare your Apricocks, and have your Sugar 
finely beat; as you pare them, lay ſome Su- 
gar under and over them; When the Sugar 
is pretty well melted, ſet them on the Fire 
and boil them; keep ſome Sugar out to ſtrew 
on them in the boiling, to keep their Colour; 
and as the Scum riſes, take it off very clean, 
and ſometimes turn them with the Ladle, as 
you ſee occaſion: When they are tender, put 
them into Glaſſes. Add to your Syrrup 4 
quarter of a pint of Pippin- liquor, and the 
weight of it in Sugar, and let it boil a-while; 
put it to your Apricocks: Let your Fire be 
quick; for the ſooner any White Sweet- 


meat is done, "twill look the better. You 
may 


in Cookery, &c. GT 
may let the Liquor run through a Jelly-bag, 
if you would have it delicately clear. 


Prawlins, or Fry d Almonds. 


1 K E a pound of the beſt Jordan-Al. 


monds, rub them very clean from the 


Duſt: Take their weight in Loaf - Sugar, wet 
it with Orange-flower- Water, and boil it to 
a a Syrrup; then throw the Almonds into it, 
| and boil them to a Candy, conſtantly ſtir. 
ring *till they are dry; then put them into a 
| Diſh, and take away the looſe Bits and Knobs 
| which will be about them: Put the Almonds 
| again into the Preſerving-pan, and ſet them 
on a {low Fire, till ſome of their Oil comes 
from them into the bottom of the Pan. 


To Preſerve Orange-Flowers. 


ICK the Flowers, and little Oranges and 
Stalks apart, boil the Flowers 1a clear 


Water *cill they are tender; boil the little 
| Oranges and Stalks alſo in ſeveral Waters, 
till the Bitterneſs be quite gone: Toa pound 
| of Flowers take three pounds of double- 
refin'd Sugar, wet the Sugar with Water, 
and boil it to a Syrrup; then drain the Flow- 
ers from their Water, and put them 1nto the 


Syrrup, boil them a little, and put them into 
Glaſſes. 


Cakes 
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| Cakes of Orange-Flowers. | 


T O a pound of Flowers take five pounds 
of double. refined Sugar; dip your Su- 
gar in Water, and lay it in the Preſerving- 
pan to melt; pick the out- ſide Leaves off, boil 
the Flowers in Water till they are tender, and 
drain them well: While they boil, you muſt 
ſet your diſſolv'd Sugar on the Fire, and boil it 
to a thick Sy rrup, and be ſure to let it ſtand 
to be cold, before you put in your Orange- 
Flowers; drop them nicely on Plates, in 
round Cakes, and dry them in the hot Sun, 
or a Stove. | 


A very good way to make Conſerve 
of Roſes. 


M ARE a ſtrong Infuſion of Red Roſes, 

with Red-roſe-Water, as much as you 
think will boil the Quantity you intend to 
make; then take the freſh Buds of Roſes, 
and clip off all the white and withered 
Leaves; and boil theſe Buds in the infuſed 
Liquor, as foft as may be, *till they are very 
tender, and as Red as they were at firſt; 
then take them out, and weigh them, and 
put twice the weight of Double-refin'd Sugar, 
and boll it again, with the Sugar, as faſt as 
can be, till it Jellies; when you take it out, 
' you 
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| you may add either Amber, Pearl, Coral, 
E Gold, or Spirit of Vitriol; theſe laſt Addi- 
tions, are as well made, when *tis uſed; be- 
cauſe *tis good for many Diſtempers, and 
they may be ſuited to the Occaſion. 


A Powder for Digeſtion. 


| TAK E a very large Nutmeg, the ſame 


weight in Mace, the ſame weight in 
Aniſeeds, and the weight of all the Ingre- 
dients of Angelica-ſeeds; bake all theſe in the 
middle of a ſmall brown Wheaten-Loaf; 
| when 'tis enough, take out the Spice and 
| Seeds, and beat them to a very fine Powder, 
| with Powder of Crab's-Eyes, and double-re- 
| fin'd Sugar, of each a like quantity, enough 
to make the Powder palatable; take as much 
as will lie on a Shilling, after every Meal. 


have known it wondertully relieve a windy, 


| four, weaken'd Stomach; it muſt be con- 
tinued a Month or two. 


| 70 Candy any Sori of Flowers. 


AKE the beſt treble-refin'd Sugar you 
can get, break it in Lumps, dip them 

piece by piece in Water; put them in a Sil- 
ver Sauce- pan, or Baſon, melt them over the 
Fire; when it juſt boils, ſtrain it through a 
Muſlin, and ſet it on the Fire again, and let 
it boil, *cill it draws in Hairs, which you 

5 may 
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may ſee by holding up your Spoon; then 
put in the Flowers, of any Sort, and ſet them 
in Cups, or Glafſes, and when 'tis of a hard 


Candy, break it in Lumps, and lay it as high 
as — pleaſe: Dry it in a Stove, or the Sun, 
an 


*twill look like Sugar- candy. 


Dich Ginger bread-. 


gar, an ounce of beat Ginger, two ounces 
of Carraway-ſeeds, four ounces of Citron, 
and Lemon-peel Candy'd, the Yolks of four 
Eggs; cut your Sweet-meats, mix all ; and 
bake it in large Cakes, on Tin- plates. 


Wafers. 


TYRY your Flower, and make it into a 

thick Batter with Cream, put in Mace 
very fine beat, alittle Sugar to your Taſte; 
Butter your Irons, and let them be hot, then 
put in a Tea-ſpoonful of the Batter; ſo bake 
them with care, and roll them off the Iron, 


on a {mall Stick. 
A good Sort of Portugal Cakes. 


T 


A K E a pound of new Butter, and ſix 
Eggs, leaving out two Whites; then 


Work it together with your Hand, gr 
T Egg 


A Pound and half of Flower, takes up one 
pound of Treacle, almoſt as much Su- 


woe CD vw 
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Eggs are perfectly mixt in the Butter; to this 
put one pound of Loaf Sugar lifted, a pound 
of fine Flower dry'd, half a pound of Cur- 
rants, a little beaten Mace, mix all together; 


Butter the Pans; fill and bake them in an 
& Oven that won't colour a White Paper. 


”— Carraway-Cake, without Teaft. 
TAKE five pound of Flower, and four 
P 


ound of Single refin'd Sugar beat, and 


finely ſifted, mix this with a pound and half 
| of Carraway-ſeeds; to this Quantity, you 
| muſt take four pound of Butter, which muſt 
| be work'd in eight ſpoonfuls of Orange-flow- 
| er-Water, *till *tis perfectly mix'd, and looks 
| like Cream ; break twenty Eggs, but halt of 
| the Whites, beat them well; and in beating, 
| add fix ſpoonfuls of Sack, ſtrew in the Flower, 
| Sugar, and Seeds, by little and little, into 
the Eggs and Butter, with a pound of Can- 
dy'd Citron, Lemon and Orange peel: Let 
the firſt fierceneſs of your Oven be over, be- 


tore you put the Cake in, for fear of ſcorch- 


ing; for the Oven muſt be hot, and you 
muſt keep beating your Cake, till it goes 
into the Hoop, which mult be juſt as the 
Oven is ready. Note, That half a pound of 


the Carraway-ſeeds may be omitted. 
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may ſee by holding up your Spoon; then 
put in the Flowers, of any Sort, and ſet them 
in Cups, or Glaſſes, and when ' tis of a hard 
Candy, break it in Lumps, and lay it as high 
as you pleaſe: Dry it in a Stove, or the Sun, 
ack} "twill look like Sugar-candy. 


Thick Ginger-bread. . 


A Pound and half of Flower, takes up one 
A pound of Treacle, almoſt as much Su- 
gar, an ounce of beat Ginger, two ounces 
of Carraway-ſeeds, four ounces of Citron, 
and Lemon-peel Candy'd, the Yolks of four 

Eggs; cut your Sweet-meats, mix all; and 
bake it in large Cakes, on Tin- plates. 


Waters. 


TYRY your Flower, and make it into a 

thick Batter with Cream, put in Mace 
very fine beat, a little Sugar to your Taſte; 
Butter your Irons, and let them be hot, then 
put in a Tea-ſpoonful of the Batter; ſo bake 
them with care, and roll them off the Iron, 
on a {mall Stick. 


A good Sort of Portugal Cakes. 


AKE a pound of new Butter, and ſix 
Eggs, leaving out two Whites; then 
work it together with your Hand, * 
"0 FP 8g 
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Eggs are perfectly mixt in the Butter; to this 
put one pound of Loaf Sugar lifted, a pound 
of fine Flower dry'd, half a pound of Cur- 


5 rants, a little beaten Mace, mix all together; 
Butter the Pans; fill and bake them in an 
= Oven that won't colour a White Paper. 


A Carraway-Cake, without Teaft. 


3 PAK E five pound of Flower, and four 
pound of Single-refin'd Sugar beat, and 
| finely ſifted, mix this with a pound and half 
of Carraway-ſeeds; to this Quantity, you 
| muſt take four pound of Butter, which muſt 
be work'd in eight ſpoonfuls of Orange-flow- 
| cr-Water, ?till *tis perfectly mix'd, and looks 
like Cream; break twenty Eggs, but halt of 
the Whites, beat them well; and in beating, 
add fix ſpoonfuls of Sack, ſtrew in the Flower, 
Sugar, and Seeds, by little and little, into 
the Eggs and Butter, with a pound of Can- 
| dy'd Citron, Lemon and Orange peel: Let 
the firſt fierceneſs of your Oven be over, be- 
fore you put the Cake in, for fear of ſcorch- 
ing; for the Oven mult be hot, and you 
muſt keep beating your Cake, 'till it goes 
into the Hoop, which muſt be juſt as the 
Oven is ready. Note, That half a pound of 
the Carraway-ſeeds may be omitted. 
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of Cinamon, and ſix ſpoonfuls of Orange- 


four Hours before you ule it; tis good. 


| T O a quart of Flower, take a pound of 


of Roſe- Water; put the Nutmeg and Eggs 
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An excellent plumb- Pudding. 


TAKE one pound of Suet, ſhred very 
ſmall and ſifted, one pound of Raiſons 
ſton'd, four ſpoonfuls of Flower, and four 
ſpoonfuls of Sugar, five Eggs, but three 


Whites; beat the Eggs with a little Salt: 


Tie it up cloſe, and boil it four Hours at 
leaſt. 


To make Stone Cream. 


AKE a pint and half of thick Cream, 
boil in it a blade of Mace, and a ſtick 


flower-Water, ſweeten it to your Taſte, 
and boil it 'till thick; then pour it out and 
keep it ſtirring *till *tis almoſt cold ; then 
pur in a ſmall ſpoonful of Runnet, and put 
into your Cups or Glaſſes : Make it three or 


| 

[ 

To make Cracknels. It 
* 

| | | b 
Butter, half a Nutmeg grated, the : 
Yolks of four Eggs beat, with four ſpoontuls I 


c in 
into the Flower, and wet it into a ſtiff Paſte, I u 
with cold Water; then roll in the Butter and m 
make them into ſhape; put them into à 3 
Kettle 


tO 4 
ettle 
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Kettle of boiling Water; when they ſwim, 
take them out with a Skimmer, and put 
them into cold Water; when they are 
harden'd, lay them out to dry, and bake 
them on Tin- plates 


A very good Seed Cake. 


AKE a quarter of a peck of fine Flower, 
and dry it before the Fire, with three 


| quarters of a pound of Sugar, beat a quarter 
| of a pound of Almonds, to kcep them from 
{ Oiling, pour in two ſpoonfuls of Orange- 
flower-Water, as you beat them, and mix 
this with the Flower and Sugar, put in the 
full weight of a pound and half of Butter; rub 
in one half dry, and melt the other in a full 


pint of Cream; before you begin to mix, put 


| pint of good Ale-yeaſt, to half a pint of 
Sack, and let it riſe before the Fire; let your 
Butter and Cream juſt melt over a gentle 
Fire, and when *tis pretty cool, make a hole 
| in the middle of your Flower, and pour in 
| the Cream and Butter, the Sack and Yeaſt, 
| with nine Eggs, leaving out four Whites; 
| beat and ſtrain your Eggs, and mix all well 
together, and ſet it to the Fire to rife : 
| When 'tis ready to put into the Hoop, mix 


in a pound and half of ſmooth Carraways, 
with halfa pound of Citron, Orange and Le- 
mon- peel Candy'd ; cut this in long bits, and 
ſrew it in the middle of your Cake: You 

- YN may 
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may put more Sweetmeats, and Ice it, if you 
deſire it very rich. „ — 


The London-Wigs. 


T4 K E a quarter of a peck of Flower, 
put to it half a pound of Sugar, and 
as much Carraways, ſmooth or rough, as you 
like; mix theſe and ſet them to the Fire to 
dry, then make a pound and half of Butter 
hot over a gentle Fire; ſtir it often, and add 
to it near a quart of good Milk or Cream ; 
When the Butter is melted in the Cream, 
pour it into the middle of the Flower, and 
to it pour a little Sack, and full a pint and 
half of very good Ale-yeaſt ; let it ſtand be- 
fore the Fire to riſe, before you lay them on 
your Tin-plates to bake. 


Egg Mincd-Pyes. 


AKE ſix Eggs, boil them very hard, 

and ſhred them ſmall: ſhred the double 
quantity of good Suet very fine; put Cur- 
rants neatly waſh'd and pick'd, one pound 
or more if your Eggs were large ; the Peel 
of one Lemon very fine ſhred, half the Juice, 
and five or {ix ſpoonfuls of Sack, Mace, Nut- 
mes, Sugar, and a little Salt; Candy'd 
Citron, or Orange-peel, if you would have 
them rich. 
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An extraordinary Plumb-Cake. 


'F'4 KE ſeven pound of fine Flower, and 

two pound and half of Butter ; put the 
Butter into the Flower; ſeven pound of Cur- 
rants, and two large Nutmegs, with half an 
ounce of Mace, and a quarter of an ounce 
of Cloves, all finely beat and grated; one 
pound of Sugar, ſixteen Eggs, leaving out 


four Whites, put in a full pint and half of 


Ale-yeaſt: warm as much Cream as you 
think will wet it, and pour Sack to your 
Cream, to make it as thick as Batter; beat 
alſo one pound of Almonds, with Sack and 
Orange-flower-Water ; but don't let them be 


| fine, but groſly beat; put in a pound of Can- 
dy'd Orange, Lemon and Citron-peel, or 


more, if you deſire it very rich; mix all and 


put it into your Hoop, with a Pafte under it 
to fave the bottom. 
| of the niceſt Houſe-wives in Exgland; and is 
as good as ever was made. 


This was given by one 


Iceing for the Cake. 


TAKE the Whites of five Eggs, whipt 


up to a froth, and put a pound of 


Double-refin*d Sugar ſifted, a grain of Am- 
bergreeſe, and three ſpoonfuls of Orange- 
| flower-Water; whip it all the while the Cake 
| IS in the Oven; when it comes out of the 


F' 3 Oven, 
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Oven, Ice it; but ſet it in no more: Leave 
out the Perfume, if it be offenſive. 


Lemon or Chocolate-Pufts. 


AKE half a pound of Double-refin'd 
Sugar, finely beat and ſifted, grate in- 
to it the yellow rind of a very fair large Le- 
mon ; then whip up the White of an Egg 
to a froth, and wet it with this froth, till 
*tis as ſtiff as good working Paſte, lay it on 


Papers and bake it in a very {flow Oven; 
lay ſome round and ſome long : If you make 


Chocolate, grate about an ounce as you did 
„ ” 


Almond-Pufts. 


EAT two ounces of blanch'd Almonds, 
with a quarter of a pint of Orange- 
flower- Water, and fitted Sugar, till they are 
fine; whip up the Whites of three Eggs, 
and mix them with Almonds, Sugar, and 
Orange-flower-Water; then add as much 


ſiſted Sugar, as will make it into Paſte ; lay 


it in Cakes, and bake it in a cool Oven. 


The Right Dutch-Wafer. 


T AK E four Eggs, and beat them very 
well, then take a good ſpoonful of Þ 
fine Sugar, one Nutmeg grated, a pint of 
= 8 es 
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| Cream, anda pound of Flower, a pound of 
Butter melted, two or three ſpoonfuls of 
Roſe-water, and two good ſpoonfuls of Yeaſt ; 

mix all well together, and bake them in 

= your Wafer-tongs on the Fire. For the 

1 | Sauce, take grated Cinamon, Sack, and 
- © melted Butter, ſweeten'd to your Taſte. 


f 4 To make Ratafia-Ca kes. 
1 | : 1 — 
n AK E eight ounces of Apricock-Kernels, 
vl or if they cannot be had, Bitter-Al- 


re monds will do as well, blanch them, and 
id beat them very fine with a little Orange- 
| flower-Water, mix them with the Whites of 
three Eggs well beaten, and put to them two 
pounds of fingle-refin'd Sugar finely beaten 


3 i 
2» 
> 


and ſifted ; work all together, and "twill be 
ds, like a Paſte; then lay it in little round Bits 
ge. on Tin- plates flower'd, ſet them in an Oven 
ire that is not too hot, and they will puff up 
05, and be ſoon baked. 


ach | The Nuns-Bisket. 
z T AKE the Whites of ſix Eggs, and beat 
FE them toa Froth ; take alſo half a pound 


} of Almonds, blanch and beat them with the 
| Froth of the Whites of your Eggs as it riles ; 


rery T then take the Yolks, with a pound of fine | 
1 of Sugar, beat theſe well together, and mix 1 
t of Þ your Almonds with your Eggs and Sugar; 
AM 8 - F 4 then 
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then put in a quarter of a pound of Flower, 
with the Peel of two Lemons grated, and 
ſome Citron finely ſhred; bake them in 
little Cake-pans in a quick Oven, and when 
they are colour'd, turn them on Tins, to 
harden the Bottoms; but before you et 
them in the Oven again, ſtrew ſome double- 
refin'd Sugar on them finely ſifted. Remem- 
_= to Butter your Pans, and fill them but 

halt. 


Pancakes, very Good. 


AKE a pint of thick Cream, three 
ſpoonfuls of Sack, and half a pint of 
Flower, ſix Eggs, (but three Whites, ) one 
grated Nutmeg, a quarter of a pound of 
melted Butter, a very little Salt, and ſome 
Sugar; fry theſe thin in a dry Pan. 


To make Good Fritters. 


\AIX half a pint of good Cream very 

> thick with Flower, beat ſix Eggs, 
leaving out four Whites, and to the Eggs put 
Wi ſpoonfuls of Sack, and ſtrain them into 
e Batter; put in a little grated Nutmeg, 
Ginger, and Cinamon, all very fine, alſo a 
little Salt; then put in another half pint of 
Cream, and beat the Batter near an Hour: 
are and {lice your Apples thin, dip ever) 

| jece in the Batter, and throw them In 1 Pan- 
full of boiling Lard. A 
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A Spinnage-Tart, very Good. 
AKE fix handfuls of Spinnage, waſh 


1 it clean, and dry it, pick it clean from 
Stalks, and the hard Rib that goes up the 


middle of the Leaf, ſhred it extremely fine 
as tis poſſible to be; put to it a pint of 
grated Bread the lighteſt you can get, a pint 
of very thick Cream, nine Eggs, ( but four 
of the Whites,) three ſpoontuls of Orange- 
| flower-Water, a little Salt, and Sugar to 
| your Taſte; it ought to be pretty ſweet : 
If with your Orange-flower-Water you beat 
up two ounces of blanch'd Almonds, *tis an 
incomparable addition to the Taſte. Gar- 
niſh the Brim of your Diſh with Paſte, and 
lay Slips croſs the Top. Thus you may make 
Couſlip-Tart; but that being not fo Juicy, will 
bear beating in a Mortar. Heat 1t with Care 
before it be put into the Diſh. 


An Almond-Tart, very Good. 


TO half a pound of Almonds blanch'd, 
- and very finely beat with Orange-flow- 
er-Water, put a pint of thick Cream, two 
large Naples-Biskets grated, and five Volks 
of Eggs, near halt a pound of Sugar; put 
all into a Diſh garniſh'd with Paſte, and 
lay Slips in Diamonds croſs the Top; 
bake it in a cool Oven, and when it comes 
out 


- 
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| out ſtick Slips of Candy'd Citron in each Ml 


To Preſerve Golden-Pippins, 15 f 
beſt Way. F 
T AK E to a pound of Apples a pound of 
double-refin'd Sugar, and a pint of 
| clear Spring-Water, ſet it on the Fire; neat- MW 
3 ly pare the Pippins, and take out the Stalks 
| and Eyes, put them into the Sugar and Water, 
cover them cloſe, and let them boil as faſt as 
* you can half a quarter of an Hour; then take 
* them off a little to cool; then ſet them on 
f again to boil as faſt and as long as they did 
N before; do this three or four times, till they IM i 
| are very clear: Cover them very cloſe, 'till 
i pFou make the following Jelly for them. Fi 
| Codlin or Pippin-Jelly. ; 
| | N 
| c LICE a pound of Codlins or Pippins into v 
| a pint of clear Spring-Water, let them t 
| boil 'till the Liquor takes all the Taſte of the 
Ftuit; then ſtrain it out, and to a pint of iſ 


this Liquur take a pound of double-retin'd 
Sugar boiPd to Sugar again; then put in 
your Codlin- liquor, boil it a little together 
as faſt as you can; then put in your Golden. 
Pippins, boil them up faſt for a little while; 
juit before the laſt boiling, ſqueeze in the 
Juice of a Lemon; boil it up quick once 
more; 
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more; take great care they do not loſe Co- 
our: Take the Pippins out, and put them 
into the Glaſſes with the Jelly. This is the 
| moſt grateful Way that ever was invented 
to Preſerve them. 


To make Raiſon Elder- Wine. 


AKE ix gallons of Water, and boil it 
| + halfan Hour; and when *tis boild, add 
| to every gallon of Water five pounds of Ma- 
laga-Raiſons ſhred ſmall; pour the Water 
| boiling-hot upon them, and let it ſtand nine 
Days, ſtirring it twice a Day: Boil your Ber- 
| ries as you do Currants for Jelly, and ſtrain 
it as fine; then add to every gallon of Liquor 
| a pint of Elder-berry-Juice: When you have 
ſtirr'd all well together, ſpread a Toaſt on 
both ſides with Yeaſt, let it work a Day and 
a Night, then put it into a Veſſel, which be- 
| {ure to fill as it works over; ſtop it cloſe 
| when it has done working, till you are ſure 
tis fine, then bottle it. | 


Another, very Wholſome. 


'F O every gallon of pick'd Elder-berries 
1 put a full gallon of Water, boil them 
together 'till the Berries are tender, then 
| ſtrain it off through a fine Sieve; let what 
will run through, but don't preſs the Berries; 
to every gallon of the Liquor put two full 

| pounds 
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gether, and ſcum it clean in the boiling as 


ſqueeze it through a Flannel-Strainer, to 


To every gallon of this Liquor put two 
pounds of ſingle Loaf- Sugar; let it diſſolve, 


and ſtop it up again. 


76 Collection of Receipts 


pounds of good Lisbon-Sugar: This ſort for 
preſent Drinking. What you deſign to keep 
ſome Years, muſt have two pounds and a 
half of Sugar; boil the Liquor and Sugar to- 


long as any will riſe; when cool, work it 
with Yeaſt for a Night and a Day; put it 
into the Veſſel, and when it has done work. 
ing, ſtop it cloſe for five or ſix Months; Bot. 
tle it then, if fine. This ought to be the 
conſtant Drink for all Gouty People: If well 
boil'd and workt, it never ferments in the 
Bottle or Stomach. „ 
Quince-Wine. 

LEAN the Quinces with a coarſe Cloth, 
then grate them on large Graters; then 


ſqueeze them through a Lanen-Strainer, to 
clear it from the groſs thickneſs; then 


clear it from all the Thick that remains: 


and pour it off ſeveral times, as it ſettles to 
the bottom ; do this a Night and a Day: 
When ?cis fine, put it into your Veſſel, but 
don't ſtop it down for a Week, nor Bottle it 
in fix Months; then you may, if 'tis perfect. 
ly fine; if not, draw it into another Veſlel, 


Be ſure to put all Eugliſß Wines into coo! 
Cellars. | Orange- 
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85 Orange-Wine. 


O ſix gallons of Spring- Water put twelve 
1 pounds of ſingle- refin'd Sugar, the 
Whites of four Eggs well beaten, put theſe 
to the Water cold; then let it boil three- 
quarters of an Hour, taking off the Scum as 
| faſt as it riſes: When 'tis cold, put in fix 
| ſpoonfuls of Yeaſt, and fix ounces of Syrrup 
of Lemon, beaten together; put in alſo the 
| Juice and Rind of fifty large Oranges thin 
| pared, that no White-part nor any of the 
| Seeds go in with the Juice, which ſhould be 
E {trained : Let all this ſtand two Nights and 
two Days in an open Veſſel, or large Pan, 
then put it into your cloſe Veſſel, and in three 
or four Days ſtop it down: When it has 
| ſtood three Weeks thus, draw it off into 
another Veſſel, and add to it two quarts 
of Rheniſh or White wine; then ſtop it cloſe 
again, and in a Month or Six Weeks *twill 
| be fine enough to Bottle, and to drink in a 
| Month after. = 


Birch-Wine, as made in Suſſex. 


AK E the Sap of Birch freſh drawn, 
boi / as long as any Scum ariſes ; to 
every ge 0: of Liquor put two pounds of 
good Suga, , boil it half an Hour, and ſcum 
it very clean: when *tis almoſt cold, ſet - 
WII 
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pounds of good Lzbon-Sugar : This ſort for 
preſent Drinking. What you deſign to keep 
ſome Years, muſt have two pounds and a 
half of Sugar; boil the Liquor and Sugar to- 
gether, and ſcum it clean in the boiling as 
long as any will riſe; when cool, work it 
with Yeaſt for a Night and a Day; put it 
into the Veſſel, and when it has done Work. 


[ ing, ſtop it cloſe for five or ſix Months; Bot. 

4 tle it then, if fine. This ought to be the 

| conſtant Drink for all Gouty People: If well 

| boil'd and workt, it never ferments in the | 
| Bottle or Stomach. 


O LEAN the Quinces with a coarſe Cloth, 
then grate them on large Graters ; then 
ſqueeze them through a Linen-Strainer, to 
clear it from the groſs thickneſs; then 
fqueeze it through a Flannel-Strainer, to 
clear it from all the Thick that remains: 
To every gallon of this Liquor put two 
pounds of ſingle Loai-Sugar ; let it diſſolve, 
and pour it off ſeveral times, as it ſettles to 
the bottom ; do this a Night and a Day: 
When ?tis fine, put it into your Veſſel, but 
don't ſtop it down for a Week, nor Bottle it 
in fix Months; then you may, if 'tis perfect- 
ly fine; if not, draw it into another Veſſel, 
and ſtop it up again. 5 
Be ſure to put all Egliſß Wines into coo! 
ar Orange- 
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Orange-Wine. 


O ſix gallons of Spring · Water put twelve 
1 pounds of ſingle- refin'd Sugar, the 
Whites of four Eggs well beaten, put theſe 


to the Water cold; then let it boil three- 
quarters of an Hour, taking off the Scum as 
faſt as it riſes: When 'tis cold, put in fix 
ſpoonfuls of Yeaſt, and ſix ounces of Syrrup 
of Lemon, beaten together; put in alſo the 
juice and Rind of fifty large Oranges thin 
| pared, that no White-part nor any of the 
| Seeds goin with the Juice, which ſhould be 
| ſtrained : Let all this ſtand two Nights and 
two Days in an open Veſlel, or large Pan, 
then put it into your cloſe Veſlel, and in three 
or four Days ſtop it down: When it has 
| ſtood three Weeks thus, draw it off into 
another Veſſel, and add to it two quarts 
of Rheniſh or White wine; then ſtop it cloſe 
again, and in a Month or Six Weeks "twill 
| be fine enough to Bottle, and to drink in a 
| Month after. 


Birch-Wine, as made in Suſſex. 


AK E the Sap of Birch freſh drawn, 

boi! / as long as any Scum ariſes; to 

every ge 0: of Liquor put two pounds of 

good Suga, , boil it half an Hour, and ſcum 

it very clean: when *tis almoſt cold, ſet : 
Wit 
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with a little Yeaſt ſpread on a Toaſt ; let it 
ſtand five or ſix Days in an open Veſſel, ſtir. 
ring it often; thea take ſuch a Cask as the 
Liquor will be ſure to fill ; and fire a large 
Match dip'd in Brimſtone, and put it into the 
Cask, and ſtop in the Smoak, till the Match 
is extinguiſh'd, always keeping it ſhook, 
then ſhake out the Aſhes, and as quick as 
poſſible pour in a pint of Sack or Rheniſh, 
which Taſte you like beſt, for the Liquor re- 
tains it; rince the Cask well with this, and 
pour it out: Pour in your Wins, and ſtop it 
cloſe for ſix Months, then, 1t *tis perfectly 
fine, you may bottle it. : 


Black-Cherry-Wine. . 


RPOIL ſix gallons of Spring-Water one 
Hour, then bruiſe twenty-four pounds 
of Black-Cherries, but don't break the 
Stones; pour the Water boiling-hot on the 
Cherries, ſtir the Cherries well in the 
Water, and let it ſtand twenty-four Hours; 
then ſtrain it off, and to every gallon put near 
two pounds of good Sugar, mix it well with 
the Liquor, and let it ſtand one Day longer; 
then pour it off clear into the Veſſel, and ſtop 
it cloſe : Let it be very fine before you draw 
it off into Bottles. 


| Sage- 


JI 64s 
5 
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Sage-Wine, very Good. 


T O twenty-eight pounds of Malaga-Rai- 
ſons, pick d and ſhred, have twenty- 
eight quarts of Spring-Water well boiPd, but 
let it be cool as Milk from the Cow before 
you pour 1t on the Raiſons; then put in half 
a Buſhel of Red-Sage groſly ſhred ; ſtir all 
together, and let it ſtand ſix Days, ſtirring 
it very well every Day, and cover it as cloſe 
as you can; then ſtrain it off, and pour it 
into your Veſſel; it will ſoon be fine, but 
you may add two quarts of Sack or White- 
wine to fine it : Raiſons of the Sun will do 


as well as Malaga, if they cannot be had. 


Cherry-Wine, as in Kent. 


1 54 HEN your Red -Cherries are full ripe, 


ſtrip them from the Strigs, and ſtamp 


them, as Apples, till the Stones are broke, 
| then put it into a Tub, and cover it up cloſe 
for three Days and Nights; then preſs it in 
2 Syder-preſs, and put your Liquor again 
into a Tub, and let it ſtand cloſe coverꝰd two 
Days more; then take off the Scum very 
carefully, for fear of joging, and pour it off 


the Lees into another Tub, and let it ſtand 
to clear two Days more, then ſcum and 
pour it off, as before. If your Cherries were 


full ripe and ſweet, put only a pound and 
a half 


it very cloſe, and let it ſtand twenty-four 


Yeaſt; ſet it to work, and pour it off the 


Bo A Collection of Receipts 
a half of good Sugar to each gallon of Liquor; 
ſtir it well together, and cover it cloſe, and 
ftir it no more *till the next Day, then pour 
it carefully off the Lees, as before ; let it ſtand 
again, and do the ſame the next Day into the 
Veſſel you keep it in: oy may repeat this 
oftner, if you ſee the Lees are groſs, and like 
to make it fret. When 'tis ſettled, ſtop it 
up *till ſeven or eight Months are paſt ; then, 
if *tis perfectly fine, bottle it; if not, draw 
it off into another Veſlel, and ſtop it up as 
much longer: Twill keep Seven Years, if 
Bottl'd fine, and had not beſt be drank till 
*tis a Year old. Our Ezeliſh Wines want 
only Age, to equal, if not exceed all Foreign 
Liquors. 


Raſberry-Wine, very Good. 


10 every quart of Fruit, you muſt pour, 
boiling-hot, a quart of Water; cover 


Hours; then ſtrain it, and to three quarts 
of Liquor put two pounds of good Sugar; 
ſtir it together, and ſpread a Toaſt with 


Lees; put it into your Veſſel, and when it 
has quite done working, ſtop it up: If tis 
fine in ſix or ſeven Months, you may Bottle 
it, and keep it a Year in Bottles. 

Note, You muſt at firſt watch all Wines: 
And if you find them 6 to Fine 


them 
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them off the Lees every Day, for ſome Time, 
as faſt as any ſettles. 3 


White Mead, very Good. 


K ＋ O every gallon of Water put a pint of 
| © Honey, and half a pound of Loaf- Sugar; 
ſtir in the Whites of Eggs beat to a Froth, 
and boil it as long as any Scum ariſes: 
When *tis cold, work it with Yeaſt, and to 
every gallon put the Juice and Peel of a 
| large Lemon: Stop it up when it has done 
| working, and Bottle it in ten Days. 


7 2 
* 
A 12 


To make Apricock-Wine, Incom- 
b parable. 


| T O twogallons of Spring-Water take eight 
| = pounds of ripe Apricocks, ſlice them into 
the Water, and add to both five pounds of 
Loaf Sugar; let all boil, and be nicely ſcum'd 
Las faſt as it riſes, but let it boil ſome time 
before you begin to ſcum ; take your Seum off 
into a clean Sieve, and ſet it in a Pot, to ſave 
[what Liquor comes from it: When the Wine 
is clear as you can make it from the Droſs 


Por the Sugar, pour it hot upon the Kernels, 
i Which muſt be crack'd, and put, with the 
i bells, into the Pan you deſign the Liquor to 
> Wevol in; tir it together, and cover it till 


cool, then work it with a Toaſt and Yeaſt; 


© G and 
ne 5 
m 
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. and in two or three Days, when tis ſettled, 
I fine it off into your Veſſel ; let it work as long 
| as it will: When it has done working, pour 
vx in a Bottle of Rheniſh or ſmall White-wine, 
and ftop it up for ſix Months ; then, it ver 
fine, Bottle it, and keep it a Twelre- mouth 
r 


15 O every gallon of Water put two pounds 
and halfof Sugar, which you muſt boi 
and ſcum three-quarters of an Hour ; and to 
every gallon put tive pints of Damſons ſtoned; 
let them boil *till *tis of a fine Colour, then 
ſtrain it through a fine Sieve; work it in an 
open Veſſel three or four Days, then pou: 
1 it off the Lees, and let it work in that Veſle| 
1 as long as it will; then ſtop it up for fix or 
1 eight Months, when, if fine, you may Bot- 
tle it: Keep it a Year or two in Bottles. 


f __ Cowllip or Marigold-Wine. 


T every gallon of Water take two pound: 
and a half of Sugar, boil this an Hour, 
and ſcum it very well, and pour it boiling- 
hor upon the Yellow Tops of either fort ef 
Flowers: To every gallon of the Liquor put 
half a peck of Flowers nicely cut; let tÞ!s 


ſteep all Night, and to each gallon ſqueeze in 
two 
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two or three Lemons, with a piece of Peel 
cut thin: When theſe have ſteep'd a Night 
and a Day, work it with a Toaſt and Yeaſt : 
When you put it in your Veſſel, pour it from 
the Settlement; and when it has work'd as 
long as it will, pour into every gallon one 
pint of Rheniſh or White-wine. If tis fine 
in ſix Months, you may Bottle it, but tis 
| beſt to drink at three or four Years old. 


| To Improve Syder, and make it per- 
u fectly Fine. 

HEN *tis firſt made, put into a Hogs- 
1 head ſix ounces of Brimſtone in the 
Stone to Colour it; put a gallon of good 
Hench- Brandy highly tinctur'd with Cochi- 
neal; beat one pound of Allum, and three 
pounds of Sugar- candy fine, and put it in 
| when you ſtop it up: When ' tis fine, Bottle 
it, which will be in ſix Months. This great 
Secret is ſucceſsfully practis'd by the Hereford- 


6 ſpire Artiſts. 

Ur; uy 

2 To make Milk Punch. 

-” O two uarts of Water put two quarts 
= T of — French Brandy, a dozen and a 
ab half of Lemons, three-quarters of a pound of 


G2 double- 
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double- refin'd Sugar, and three pints of New 
Milk; mix all together, and ſtrain 1t through 
a Jelly-bag; put it up often, till it looks per- 
fectly clear and fine. You muſt make it a 
Day or two before you uſe it; for it will not 
keep long Bottled. * 


To make Strong Mead. 


1 jy O four gallons of Water put eighteen 

=. pounds of Honey; beat the Whites of 
four Eggs, ſtir them in with the Honey til 
it be all melted; ſcum it well as long as it 
boils, and be ſure it boil an Hour and a half: 
If you like the Taſte, you may put a ſprig 

_ of Roſemary in the boiling : When it is cold, 
work it with a Toaſt ſpread with Yeaſt ; and 
when you put it into the Veſſel, hang there- 
in one Nutmeg, the weight of that in Mace, 
and the fame quantity in Cloves, with four 
Races of Ginger, in a bit of Muſlin; the 
Spice mult be beaten : put in the Peel of two 
f.emons. When it has done working, ſtop 
it up, and let it ſtand ſix Months before you 
Bottle it. 9 5 


To make Goole-berry-Wine. 


O tour pound of Gooſe-berries full ripe : 
put a quart of Water, and to every 
gailon of Water put four pound of yy 

1 bruiſe 
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bruiſe the Gooſe-berries well, and let them 
ſtand in the Water two Days, ſtirring it 
twice or thrice a Day, and then ſtrain it 
through a fine Hair-bag; then put in the 
Sugar, and ſtir it very well *till it is melted: 
When it is well mix'd, cover it, and let it 
| ſtand a-while; then ſtrain it through a Flan- 
nel Bag into the Veſſel: When it has done 
| working, ſtop it cloſe, and let it ftand fix 
| Weeks, or two Months, and if fine, Bot- 
Tk - os 

| Nothing of Braſs muſt be us'd about any 
Wine. 1 


To make Elder-flower-Wine. 


| T twelve gallons of Water put thirty 
| + pounds of ſingle Loaf. Sugar, boil it t ill 
| two gallons be waſted, ſcumming it well; 
let it ſtand 'till it be as cool as Wort, then 
put two or three ſpoonfuls of Yeaſt; when it 
| works, put in two quarts of Bloſſoms, pick'd 
from the Stalks, ſtirring it every Day till it 
| has done working, which will not be under 
| ive or fix Days; then ſtrain it, and put it 
| Into the Veſſel: After it is ſtopt down let 
| : ſtand two Months, and then, if fine, Bot- 
ue it. 
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To make Ratafia. 


'Fj9 every gallon of Brandy put a quart 
of the beſt Orange-flower-Water, and 


2 quart of good French White-wine; you 
muſt alſo take care your Brandy be right and 


good; to each gallon of Brandy you muſt 
likewiſe put four hundred Apricock-Stones, 
and a pound and a quarter of White Sugar- 
candy; juſt crack the Stones, and put them 
in, Shells and all, into a large Bottle, which 
muſt be very cloſe ſtopt, and ſeal'd down; 
let it ſtand in the Sun for ſix Weeks; take it 
1a every Night, and in wet Weather, and 
ſhake ir when you take it 1n, or ſet it out: 
After this is done, you mult let it ſtand to 
ſettle, and rack it off *cill *tis perfectly fine. 


Cinamon-Water, very Good. 


1 N two gallons of extraordinary Brandy 

ſteep a pound of good Cinamon bruiſed, 
there let it lie three or four Days; then put 
it into your Limbeck, with two quarts of 
Cold-ſtill'd Plantatu-water; you may draw 
as much off as you put in; and with a quart 
of the Smalleſt boil up two pound and an 
halt of double- refin'd Sugar: When ' tis cold, 
mix all together for your Uſe. Tis a noble 
Sz 7: 4 


8 


3 
"i 
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A Cordial Orange-Water. 


1 K E three quarts of good Brandy, and 
the Rinds of a dozen and a half of 
Oranges, pare them very thin, that none of 


the White go in, let them ſteep in the Brandy 
three Days and Nights cloſe ſtopt; then take 
ive pints of Fair-Water, and a pound and a 
half of double-refin'd Sugar: Boil this Syr- 
rup half an Hour, and ſcum it as any riſes ; 
then ſtrain it through a Jelly-bag, and let 
it ſtand 'till cold; then mix it with the 
Brandy, which mult be firſt pour'd from the 
| Peels, and ſettled : Keep it for Uſe. 


Thus you may do Lemons, which is a plea - 


ſanter Cordial. 


To make Citron-Water. 


ö T A K E Citrons and pare off the outward 


Rinds half a Finger thick, ſlice em 


thin; and take the Citron Kernels, ſlice them 
in as you think fit; put as much good Sack 
as will cover them over the top; put all into 
{ a Stone-Jug, and ſtop it very cloſe; let it 
| ſtand in a Cellar five Days, then diſtil it in 


2 Glaſs-Still ; let it run into a Bottle wherein 


is fine Sugar-candy in Powder and Amber- 


greeſe : Draw off in ſeveral Runnings, and 
mix 1t as you like. 
G4. _=_ 
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To make Ratafia. 


14 O every gallon of Brandy put a quart 


of the beſt Orange-flower-Water, and 
a quart of good French Whire-wine; you 
muſt alſo take care your Brandy be right and 
good; to each gallon of Brandy you muſt 


likewiſe put four hundred Apricock-Stones, 


and a pound and a quarter of White Sugar- 


candy; juſt crack the Stones, and put them 
in, Shells and all, into a large Bottle, which 


muſt be very cloſe ſtopt, and ſeald down; 


let it ſtand in the Sun for ſix Weeks; take it 


in every Night, and in wet Weather, and 


ſhake it when you take it in, or ſet it out: 


After this is done, you muſt let it ſtand to 
{cttle, and rack it off *cill *tis perfectly fine. 


Cinamon-Water, very Good. 


N two gallons of extraordinary Brandy 
4 ſteep a pound of good Cinamon bruiſed, 


there let it lie three or four Days; then put 


it into your Limbeck, with two quarts of 
Cold-ſtill'd Planta iu- water; you may draw 
as much off as you put in; and with a quart 
of the Smalleſt boil up two pound and an 
halt of double-refin'd Sugar: When 'tis cold, 
mix all together for your Uſe. Tis a noble 
r 
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| thin ; and take the Citron Kernels, {lice them 
in as you think fit; put as much good Sack 
as will cover them over the top; put all into 
| 4 Stone-Jug, and ſtop it very cloſe; let it 
| ſtand in a Cellar five Days, then diſtil it in 
| 2 Glaſs-Still ; let it run into a Bottle wherein 
| is fine Sugar-candy in Powder and Amber- 
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A Cordial Orange-Water. 


AKE three quarts of good Brandy, and 
the Rinds of a dozen and a half of 
Oranges, pare them very thin, that none of 


the White go in, let them ſteep in the Brandy 
three Days and Nights cloſe ſtopt; then take 
five pints of Fair- Water, and a pound and a 
half of double-refin'd Sugar: Boil this Syr- 
rup half an Hour, and ſcum it as any riſes ; 
then ſtrain it through a Jelly-bag, and let 
it ſtand 'till cold; then mix it with the 
Brandy, which mult be firſt pour'd from the 
| Peels, and ſettled : Keep it for Uſe. 


Thus you may do Lemons, which is a plea- 


| fanter Cordial. 


To make Citron-Water. 


AKE Citrons and pare off the outward 
Rinds half a Finger thick, ſlice em 


greeſe : Draw off in ſeveral Runnings, and 
mix it as you like. 
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To make Spirit of Clary. 


T AKE a gallon of good Sack, a pint of 
the Juice of Clary, a pound of Clary- 
flowers, as many Clove-July-flowers, and 
half as many Arch-angel-flowers, as many 
Comfry-flowers, and as many Flowers of 
Lillies of the Valley; let theſe ſteep in the 
Sack all Night, then put it into a Glaſs-Still; 
the ſofter it diſtils, the ſtronger *twill be: 
\ You muſt have great care to keep in the 
Spirits, by paſting the Still every-where; 
let it drop through a Bag of good Amber. 
greeſe upon as much ſiſted White Sugar- 
candy as you think will ſweeten it. Tis 2 
very high Cordial. — = 


To make Spirit of Carraways. 


T O a quart of true Spirit of Sack put two 

1 pounds of good ſmooth-ſugar'd Carra- 
ways, bruiſe them, and put them into a Bot- 

tle, with a grain of the beſt Ambergreeſe; 
pour the Spirit on them, and ſeal the Cork 
very cloſe; ſet it in the Sun for a Month; 
rain it off, and keep it always cloſe ſtopt WM 
for Uſe. One Spoontul does often give Eaſe W 
rr 
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and as many Roſemary-flowers as you can 
hold in both your Hands, three handfuls of 
Clove-July-flowers, two ounces of Cinamon 
cut ſmall, one ounce of Nutmegs; put all 
theſe into a deep Pot, let them be well ſtirred 
together, then cover it ſo cloſe that no Air 
can get in ; let it ſtand one Day and a Night; 
then put 1t into your Still, which you muſt 
alſo paſte cloſe; and draw off as much as 


runs good; ſweeten it with Sugar-candy to 


your Taſte. *Tis good in any Melancholy, 
or fox the Yapours. 


A very Rich Cherry-Cordial. 


AK E a Stone-Pot that has a broad Bot- 
tom, and a narrow Top, and lay a Lay- 


er of Black-Cherries, and a Layer of very fine 


powder'd Sugar; do this till your Pot is full: 


| Meaſure your Pot, and to every gallon it 


holds pur a quarter ofa pint of true Spirit of 
Wine. You are to pick your Cherries clean 
„ 3 from 
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Leather over it; and if you fear it is not cloſe 


from Soil and Stalks, but not waſh them. 7 
When you have thus fill'd your Pot, ſtop it 
with a Cork, and tie firſt a Bladder, then a 


enough, pitch it down cloſe, and bury it deep 
in the Earth fix Months, or longer; then 
ſtrain it out, and keep it cloſe ſtopt for your 
Uſe. ?Twill Revive, when all other Cordials 
fall. 
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Strong Palley-Water. 


TAKE the Spirits of five gallons 
of the beſt Old Sherry-Sack, diſtil'd 
in a Limbeck : Take Cowſlip- 
n flowers, the Flowers of Burrage 
and Bugloſs, and of the Lillies of the Valley, 
of each one handful: Take alſo Roſemary- 
flowers, Sage and Betony- flowers, of each 
one handful: Take each Flower in their 
Seaſon, and ſo put into ſome of the Spirits 
5 oo aforeſaid, 
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aforeſaid, in an open-mouth'd Glaſs of near 
2 quart, for that will hold them all, with the 
Spirits, 'till you are ready to diſtil the Wa- 
ter; but this, and the reſt of the Spirits, 
muſt be moſt carefully ſtopt 't ill you uſe it: 
Take Lavender-flowers in their Seaſon, ſtrip 
them clean from their Stalks, and fill a wide. 
mouth'd gallon Glaſs with them; pour into 
them the remainder of your Spirits; then 
ſtop them cloſe with Cork and Bladder, (as 
before) and let them ſtand fix Weeks to di- 
geſt in the Sun; then put all together, theſe 
and the firſt ſteep'd Flowers, with all the 
Spirits in both Glaſſes; Add alſo Balm, Mo- 
therwort, Spike- flowers, Bay- leaves, and 
Orange- leaves, if to be had, of each an 
ounce, cut ſmall, and put to the former 
Flowers and Spirits: Diſtil all theſe toge- 
ther in a Limbeck; make three Runnings of 
it; firſt a quart Glaſs, which will be exceed- 
ing ſtrong; then a pint Glaſs, which will be 
almoſt as good; laſtly, receive from it a pint 
Glaſs-full, or as much as runs ſtrong; for 
when it runs weak, which you may know 
by its Taſte and Colour, which will be 
Whiter, let it run no longer: Put your three 
Runnings all together: Then take Citron— 
peel, the out ſide Yellow. Rind, or Lemon- 
peels thin pared, alſo Pine. ſeeds hull'd, of 
each fix drams; of Cinamon one ounce ; of 
Nutmegs, Mace, Cardamoms, Cucubies, 
and Yellow Sanders, each half an ounce; of 
1 Lignum 
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Lignum Aloes one dram ; make all theſe in- 
to a groſs Powder, putting among them alſo 
half a pound of Jujubes new and good, be- 
ing ſtoned, and cut ſmall : Put all theſe In- 
gredients into a White Sarſnet-bag, to be 
hung in the Water aforeſaid : Take alſo of 
Prepared Pearls two drams; of Prenared 
smaragd a ſcruple, Amber, Greate, Musk, 
and Saffron, of each one ſcruple; of Red 
Roſes well dried and ſweet one ounce: Theſe 
may be put in a little Bag by themſelves, and 
hung in the Spirit, as the other: Cloſe it 
well, that no Air gets 1n, for ſix Weeks; 
then take out the Water, and preſs the Bags 
dry; keep the Water in narrow-mouth'd 
Glaſſes cloſe ſtopt. E | 


The Uſe of the Water, 

Tis ſo ſtrong and powerful, that it cannot 
be taken alone, but mult be dropt on Crumbs 
| of Bread and Sugar by any One, for Pre- 
vention: Take t firſt and laſt, and at Four 
in the Afternoon: Faſt always before and 
after it a full Hour ar leaſt. ?Tis of exceed- 
ing virtue in all Swoonings, Weakneſs of 
Heart, and Decay'd Spirits, in all Palſeys, 
Apoplexies, both to help in, and prevent a I 
Fit; *twill alſo keep all Cold Diſpoſitions off 
the Liver, reſtores loſt Appetite, and forti- 10 
ſies and ſtrengthens the Stomach; 'twill alone 
cure a Dropſy, if taken at firſt, and the Pa- 
tient be kept from Small and Cooling Liquors. 


7 „, 
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the Ingredients of the firft. 


' is Strong, there will be ſome Small 
Water at the bottom of the Limbeck ; pour 
it out from the Herbs and Flowers, and 
drain them; put them into a gallon of the 
beſt Sherry, ſo let them ſtand cloſe ſtopt 
five Weeks; then diſtil them, and let it run 
as long as it continues ſtrong; then pour it in- 
to the Glaſs where the Sarſnet-bags are, and 
let them be 1n this ſecond Liquor cloſe ſtopt 
fix Weeks; then you may uſe it, as the for- 
mer, with Bread and Sugar: For tho' this is 
not ſo powerful as the former, tis too ſtrong 


to take alone. Both theſe are good to bathe 
Outwardly the Part affected with Weakneſs 


by Palſey, and generally helps any violent 


Pains or Aches that any Part is vexed with; 


but becauſe Bathing waſtes moſt, and this 


ſort is leſs coſtly, they commonly uſe this ſe · 


cond ſort for that. 


A very good Snail-Water, for a Con- 
ſumption. 


T AK E half a peck of Shell-Snails, wipe 
= them and bruiſe them Shells and all in 
a Mortar; put to them a gallon of New 
Milk; as alſo Balm, Mint, Carduus, unſet 


Hyſſop, 


A ſecond Palſey- Mater, made upon 


HEN the firſt Water has run what 


2 
2 
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Hyſſop, and Burrage, of each one handful; 
Raiſons of the Sun ſtoned, Figs, and Dates, 
of each a quarter of a pound; two large 
Nutmegs: Slice all theſe, and put them to 
the Milk, and diftil ir with a quick Fire in a 
cold Still; this will yield near four Wine- 
| quarts of Water very good: You muſt put 
two ounces of White Sugar-candy into each 
Bottle, and let the Water drop on it; ſtir 
the Herbs ſometimes while it diſtils, and 
keep it cover'd on the Head with wet Cloths. 


Take five ſpoonfuls at a time, firſt and laſt, 


and at Four in the Afternoon. 


A Good Water for the Spleen; a 
Cordial. 


AK E four ounces of Hart's- horn, one 

ounce of Cardamoms, one ounce of 
Cinamon, one ounce of Saffron, two hand- 
fuls of Red Sage, as much Balm; ſteep theſe 
twenty-four Hours in two quarts of Sack, or 
as much good Brandy, which you pleaſe; 
diſtil it in a cold Still as quick as you can, 
| and let it drop on four ounces of Sugar-can- 
dy. Drink of this when Low. ſpirited. 


A Good Water for the Stone. 


1 AK E four quarts of White-Thorn- 
- flowers, infuſe them in two quarts of 
ſtrong White-wine, with two ounces of Nut- 
meg 
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meg ſliced ; let theſe ſtand two Days, then 

diſtil it in a cold Still. Drink it with Sugar, 

or without, as you like beſt. 

A Drink for any Inward Bruiſe or 
Wound. 


TAK E one handful of each of the Herbs 
following, viz. Wormwood, Comfrey, 
Throatwort, Wood-Betony, Plantain, Mug. 
wort, Bonewort, Scabious, Avens, Wild 
Honey-ſuckle, Egremony, Bramble-buds, 
Cinquefoil, Spearmint, Senacle, White-bot- 
tle, Ribwort, Daiſy- roots, Dandelion, Bug- 
loſs, Hauthorn-buds : Put to theſe Herbs 
two quarts of White-wine, and a gallon of 
running Water, and boil it *till it be half 
waſted; then ſtrain it, and add to it a quart 
of Honey; let that boil in the Liquor ſome 
time: When 'tis cold, Bottle it very cloſe, 
and keep it for Uſe. Twill keep many 
Years, and is neceſſary for all Families; two 
or three ſpoonfuls of it taken Morning and 
Night. Tis really good for Sores, Wounds, 
and Hurts New or Old, in Men, Women, 
and Children : Its Virtues of that kind are 
too long to mention: It has broke and 
brought away Inward Impoſthumes. 
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An Excellent Balſom, called the 
Fryers Balſom. 


TAKE 2 quart of Spirit of Sack, infuſe 


in it four ounces of Sarſaparilla cut 
ſhort, two ounces of China ſliced thin, one 


| ounce of Virginia Snake-weed cut ſmall; put 


all theſe in a two-quart Bottle, and ſet it in 
the Sun, ſhaking it twice or thrice a Day, 
till the Spirit be tinctur'd as Yellow as Gold; 
then clear off the Spirit into another Bottle, 


and put to it eight ounces of Gum Guaice 
ſet it in the Sun, as before, {ſhaking it very 
| often, ?cill all the Gum be diſſolv'd, except 
Dregs, which will be in ten or twelve Days; 
then clear it a ſecond time from the Dregs, 
and put to it one ounce of Natural Balſom of 
Peru; ſhake it well together, and ſet it in the 
| Sun for two Days; then put in one ounce of 
Balm of Gilead; ſhake all well together once 
more, and ſet it in the Sun for a Fortnight ; 
*is then fit for Uſe, and will keep many 
| Years. Its Virtues are too long to inſert: 
| 'Tis good to take Inwardly in moſt Diſtem- 
pers, and proper for all Sores or Wounds, by 
| pouring in ſome Drops, and binding Lint 
| thereon. The Doſe, taken Inwardly, is from 


half a ſpoonful to a whole one, in Sugar, or 
any Liquid Vehicle, for Conſumptions, or 


any Inward Ulcer; Uſe moderate Exerciſe 


with it. 1 
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wood, Plantain, Rue, Tormentil, Scabious, 


wort, Solaman-ſeal, Amber, Roſemary, 


Oy is Green; then ſtrain it clear from the 


| handful of the Herbs, as before, ſhred, with 


boil and ſtrain it, and keep it cloſe ſtopt for 


An Oyl for any Bruiſe or Wound. 


*AKE of the tender Tops of the Bay- 
Tree, Red-Sage, Lavender, Worm- 


Comfrey, Broom, Rape, Oſman-royal, 
Southernwood, Camomil, Charity, St. John's. 


Adders-ſpear, Golden-Rod, Herb-Robert, 
Ground-pine, Sanicle, and Bugle, of each 
one handful; ſhred all theſe very ſmall, and 
infuſe them in one quart of Oyl-Olive, and 
three pints of Neat-Oyl; ſtop them cloſe in 
a Glaſs Veſſel, and let them ſtand ten or 
twelve Days in the Heat of the Sun; {tir 
them every Night when you take them in; 
After this, boil it over a gentle Fire till the 


Herbs, and add to the Oyl again, half a 


one ounce of Oyl of Turpentine, one ounce 
of Natural-Balſom, and one ounce of Oyl of 
Worms: Digeſt all in the Sun, as before; 
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Uſe. It muſt be made in May. 


| ASalve for the King's-Evil. 


\AKE one pint of the beſt Sallad-Oyl, 
four ounces of Red-Lead finely pow- 
der'd, as much White-Lead, one ounce of 
"1. ees⸗ 
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Bees-Wax thinly ſliced, of Frankincenſe and 
the beſt Maſtick each one ounce, of Bur- 
gundy-Pitch two ounces ; let all be beaten ; 
boil the Oyl and Leads ſome little time toge- 
ther over a gentle Fire; keep the Oyl ſtir- 
ing while you add the Wax; then boil theſe 
together tor half an Hour, ftiring it conſtant- 


Heat is abated; then add your Maſtick, and 
| keep it from the Fire *till it has done work- 


| Frankincenſe, ſtiring it off the Fire, as you 
did before; Set it on again, and then add the 
HBurgundꝭ-Pitch, as before, with Care; then 
boil all together, *till it look like Pitch; 
| ſtir it *till Cold: Leave your Stick in the 
Middle, and the next Day ſet it on the Fire 
to melt the Edges; then take it out, and 
| keep it in an OyPd-Paper for Uſe. Let the 
Farty afflicted ſpread a Plaiſter as big as 
the Swelling is, and apply: If it gather to 
| a Head, and break, after you have waſh'd 
| the Wound with warm Vinegar, apply ſome 
Lint rolled in an equal quantity of the Salve 
warm'd, and Honey; ſpread a Pla iſter of the 
Salve, and when the Corruption is out, that 
will heal it. Tis Incomparable, and ſafely 
may be uſed for any Swelling. 


ly: Take it off the Fire, and ſtir it *till the 


ing: Boil it gently again, and put in your 
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A Drink for the Evil. 


( 

T AK E of White Arch- angel two hand. 
fuls, of Outlandiſh Sweet Fennel: ſeed 
bruiſed one ounce, of Liquoriſh one ounce; 
boil theſe together in two Wine-quarts of 
Spring-water ; ſtop it cloſe *til half be con- 
ſumed: When cold, ſtrain it from the Ingre- 
dients ; add to the Liquor two ounces of Da- 
mask-Roſes: Let the Party drink of this 
Liquor Spring and Fall, five, ſeven, or nine 
Days together, as you beſt find it agree, 
three times in the Day, a quarter of a pint 
Firſt and Laſt, and at Four 1n the Afternoon. 


A Drink for the King's-Evil, and 
Cancer. 


- 


A K E Guaiacum one ounce, Saſſafras, 
Sarſaparilla, Sharp-pointed Dock, and 
Daiſy-Roots, of each half an ounce; Arch- 
angel-Flowers, and Millepedes, of each two 

large ſpoonfuls; Ground-Ivy, and Herb- 
Robert. of each one handful: Bruiſe and 
ſhred all theſe Ingredients, and put them to 
ſteep one Night in three pints of good clear 
New Ale; ſtrain it, and drink no other | 
Drink tor fix Weeks, Spring and Fall. Jou 
may do a larger quantity at a time for Man 
or Woman; but you muſt not infuſe too 


much at a time, becauſe the Herbs are apt 
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to change it. At the ſame time, if the Swel- 
lings are painful, anoint with Juice of Rue, 
prepared as follows. 

An Ointment for the Swellings in 
the King s-Evil. 


1 | | AK E two ſpoonfuls of Juice of Rue, 
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as much Sallad-Oyl, beat them well to- 
gether; then ſet it over the Fire, and let it 
boil {lowly half an Hour ; add two ounces 
of Bees-wax, let it boil a little with this: 
Pour it out, and keep it cloſe cover'd. Tis 
an incomparable Ointment to uſe all the 
time you take the Diet-Drink. 


AMilk-Water for Cancer or King's- 
| Evil, for thoſe that cannot drinſ 
an Infuſion. 


AKE Roots of Daiſies, Burdock, Gua- 
| iacum, Saſſafras, Sarſaparilla, China, 
Tormentil, and Hounds-tongue, each two 
| ounces; Selandine, Yarrow, Plantain, Herb 
| Robert, Agrimony, Speedwel, Ground-Ivy, 
| and Cinquefoil, of each a large handful; 
W Arch-angel-flowers one pint ; Sweet-tennel, 
and Coriander-ſeeds, of each one ounce: 

dhred and bruiſe all, and put them to a 

gallon of Milk: Draw off as much as runs 

good, and drink daily a quarter of a pint 
i 3 __ ce 
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every four Hours: Into each Draught 


| ſqueeze the Juice of a ſmall ſpoonful of Mille- 
_— 


An Ointment for the Evil, or 
Rickets. 


FAKE Leaves of Oſmond- royal, St. 

John's-wort, Wormwood, Centaury, 
White Hore-hound, Germander, Ground- 
Pine, Golden-Rod, Carduus, Southernwood. 
Camomil, Tanſy, Penny-royal, Sage, Mint, 
Rue, Lillies of the Valley, Angelica, Mea. 
dow-Saxifrage, of each one ounce; ſhred it 
mall, and add of Oyl one quart ; Deer-ſuet, 
and Claret, of each one pint; Mace one 
ounce: Boil theſe till all the Watry-part is 
conſumed : Strain it, and anoint the Belly 
and Joints with it all the Spring and Fall. 


This has done great Cures on Weakly Chil- 
dren. 


For a Strain. 


U'T the Arm or Leg into a Pail of Cold 

Spring-water, and keep it there *till the 
Water be warm; then take it out, and re- 
peat it till it be well, which it will be with 
out applying any other Remedy. | 


A Goc 
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A Good Powder for Worms. 


A K E an ounce of Worm-ſeed, and half 
B an ounce of Rhubarb, beat both to a 
| fine Powder, and take a quarter of an ounce 
| of Powder of Prepar'd Coral; mix all three 
together, and let the Child take as much of 
this as will lie on a Shilling, for three Morn- 
ings together, drinking a glaſs of ſmall warm 
Ale after each Doſe. 


Another Powder for the Worms. 
T A K E an ounce of Sena, a quarter of an 

ounce of whole Worm-ſeed, a quarter of 
an ounce of 'Tanſy-ſeed, a quarter of an ounce 
of Annis-ſeed, a few'Leaves of Wood-Betony ; 
dry all theſe, and beat them together very 
fine; mix it into a Bolus with Syrrup of 
of Turnips. A Child of Nine Years old 
may take a quarter of an ounce of this Mix- 
ture; ſo leis, or more, for any other Age. 
| Drink Water-gruel or Poſſet-drink in the 


working. *Tis good for Men or Women, as 
well as Children. 


For Worms. 


R UISE a pound of Worm-leed, and 
put it into a large Still full of Spear mint; 
dra w it off as long as it runs Good: Let the 
. H 4 Child 
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Child drink three ſpoonfuls of this nine 


Mornings together. 


For the ſame. 


NE drop of Oyl of Brimſtone 1n a 
little warm Ale, for three Mornings 


together. Do not exceed one Drop for a 


Child; three is enough for a Man or Wo- 
man. | | | ; 


For the ſame. . 


T O four pounds of the Husks of Wall. 

* nuts put half a pound of Worm: ſeed, 
and as much Flower of Brimitone : Draw 
it off in a Cold Still, and let a Tea-cup be 
taken every Morning, for a Month. *Tis an 
Excellent Medicine for Worms, or Jaundice, 
and has done great Cures. 


For the ſame, 


TAKE one handful of Spear- mint, as 
much Plantain, as much Goats Rue, a 
ſpoonful of Plantain-ſeeds : Stamp all toge- | 


ther, and ſqueeze out the Juice, and take 


two ſpoonfuls of it in a glaſs of Sack, three 
Mornings together.. 


in Phyſick and Surgery. 10 5 


For the ſame; well recommended. 
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USK and Dry an ounce of Sevil- 
11 Orange-ſeeds, beat them to a fine Pow- 
der, and give as much as will lie on a Six- 
pence, In a ſpoonful of Syrrup of Peach- 
3 blolſoms : At the ſame time, bind the Leaves 
of the Peach-Tree to the Navil of the Child. 
lf you have no Syrrup of Peach-bloſſoms, uſe 


E Syrrup of Black-cherries. 


The Red Powder, for Fevers, Small- 
pox, or Surfeits. 


T4 K E of Carduus, Rue, Red-Sage, 
1 Lillies of the Valley, Tormentil, Pim- 
pernel, Dragon, Betony, Angelica, Scabious, 
Speed wel, of each one handful; Virginia- 
Snake- weed one handful; Wormwood half a 
handful; Agrimony and Verum, of each a 
quarter of a handful: Shred the Herbs very 
ſmall, and infuſe them in two quarts of 
White-wine, in a Jug, which you muſt ſtop 
very cloſe, and ſet nine Days in the Sun: 
Then ſtrain the Wine from the Herbs, and 
infuſe the ſame quantity of the freſh Herbs in 
the ſame Wine; let it land, as before, nine 

| Days more: Then take a pound of Bole-ar- 
moniac finely powder'd ; then put as much 
of the Wine (after it is a ſecond time preſſed 

out) as the Powder will take up, and ſet it 

In 
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in the Sun to dry; and as it dries up, put in 
more of the Wine, ſtirring it two or three 
times a Day, till all the Wine be dried up in 
the Powder, ſo as to be fit to work like Paſte: 
Then put to it one ounce of Diaſcordium, 
and one ounce of Methridate, half an ounce 
of Cochineal, one ounce of Powder of Red 
Coral, one ounce of Prepar'd Saffron, forty 
grains of Bezoar, one ounce of Powder of 
Crabs-eyes, one ounce of Burn'd Hart's-horn, 
and one ounce of Prepar'd Pearl; mix theſe 
in the laſt Wetting, and work them all to- 
gether : Make them up in Balls, (when well 
mix*d) and dry them in the Sun. Take for- 
ty or fifty grains of this for a Doſe. Drink 
Mace-Ale after it. 


Of Gaſcoign Powder, a good Sort 
or the ſame Uſes, 


TAK E Prepar'd Crabs-eyes, Red Coral, 

White Amber very finely powder'd, of 
each half an ounce; Burnt Harts-horn half 
an ounce, one ounce of Pearls very finely | 

wder?d, one ounce of Oriental Bezoar, of 
the Black Tops of Crabs-claws finely pow- 
der'd four ounces; grind all theſe on a Mar- 
ble-Stone ?till they caſt a Greeniſh Colour; 
then make it into Balls with Jelly made of 
Evgliſh VN ipers-Skin, which may be made 
and will Jelly like Harts-horn. 


A ver) 
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A very good Powder for a Dizzineſs 
in the Head, and to Prevent Apo- 
plectick Fits. 


T AK E the Seed! and Roots of Single 
1 Piony of each a like quantity, dry and 
beat them ſeverally into a ane Powder; take 
the weight in Nutmeg, which you muſt 
beat, and dry, and beat again; mix fine- 
ſifted Sugar, and take as much as will lie on 


a Shilling every Morning for a Month con- 


ſtantly. 


| A Powder to Stop a Hickock in Man, 
N Woman, or Child. 


UT as much Dill-ſeed finely powder'd 
as will lie on a Shilling, into two ſpoon- 

tuls of Syrrup of Black Cherries, and take it 

preſently. _ 1 22 


An Excellent Powder for Convul- 
ſion-Fits. 


T A KE two drams of Piony- roots, Miſ- 
ſletoe of the Oak one dram ; Prepar'd 
Pearl, White Amber Prepar'd, and Coral 
Prepar'd, of each half a dram ; Bezoar two 
grains, and five leaves of Gold; make all 
theſe into a very fine Powder, and give — 
. muc 
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much of it as will lie on a Three-pence to a 


Child of a Month old, and proportionable to 
a bigger: Mix it up with a ſpoonful of Black- 


cherry-Water, which ſweeten with the Syr- 
rup of Black-Cherries : Take 4t three Days 
together at every Change of the Moon, to 


prevent Returns. 


A Powder for Digeſtion. 


T AK E Gallingale and Setwal of each one 
ounce; Long-Pepper, Mace, and Nut- 
meg, of each two ounces; Annis-ſeeds, Car- 
ra Way- ſeeds, Fennel-ſeeds, and Angelica- 
ſeeds, of each half an ounce: Put to theſe, all 
finely powder'd, the weight in fine powder'( 
Sugar; take as much as will lie on a Shilling 
after every Meal, and Drink a glaſs of Sim- 
ple Carduus. Water after it: This has done 
mighty Cures to weak deprav'd Stomachs. 


A Preſent Remedy for Convulſion 


Fits. 


N 


o 


a Fit. 


Another 


AKE a Draught of an equal quantity | 
a of Piony and Simple Black-Cherry- | 
Water; and for a Man put thirty, for a Wo- 
man twenty, for a Child five drops of Spi- 
rit of Hart's-horn; Drink this in or before | 


3 
= 


= 
7 "v* 
* of 


IR * N 5 * 7 " Y 4 

E nnn AY Ces eas TTW * * > 
e ene WEE ELLA S nenn EL on. n . * * . 

* W 9 * e e l WINES 4 28 r a 888 by "ESL * n 

: 7 eee VL! es AR PIER e Wein F 
— . ͤ LE ĩ² AA 2 
þ N 8 B 8 bx TY 
Rm. a ve! . 1 4 a - 


. 
* 
— 


1 
. —— 
n — _ l He 


in Phyſick and Surgery. 109 


2 


HE: 


* * OO RIA + 2 Ln 
8 * "63 W L 1 xn 
R c 5 . 

5 re E Do __— 3 25 . Nn * nt r IN - 

2 * A EE En ae a PEI Mets, (ont - 

- R CCC Lo On pA 
3 D n "LA DNS p 
SOS eh tt n SN a at ROS 4 


Another for the ſame. 4 


JN FUSE Turnips in a Pot cloſe ſtopt, | 
and ſet it into a Kettle of Water, *till they 
are tender enough to ſqueeze; then take the | 
Liquor clear from them, and take three 8 
| ſpoonfuls of it, in one ſpoonful of rich Old -» 
Malaga: It has Cured the Falling-Sickneſs in | 
| grown-up People; but is almoſt Infallible for | 
| Children. + U | 


A Syrrup for Convulſion Fits. bn 


AKE one pint of ſmall Black-Cherry- $1: 

1 Water, two pounds of Black Cherries, t. 

| bruiſe them Stones and all in a Mortar; put ; 

| theſe with the Water into a Jug, with two ; 

| blades of Mace, and four tops of Spear-mint ; 1 

| ſtop the Jug cloſe, and ſet it into a Kettle of 
; 
q 


Water: Let it ſimper three Hours over the | 
Fire, then ſtrain it out, and let it be boil'd to 
a Syrrup, with a full pound and half of Liobon 
Sugar to each pint of that Liquor. 


4 


For Convulſions or Vertigo. 


AK E one ounce of Juniper-Berries, 


T two ounces of freſh Sevi Orange. peel, 
Male-Piony- roots three ounces, Peacocks 
Dung ſix ounces, Sugar- candy half a pound; 
Y lofuſe theſe in two quarts of Rheniſh, for 
twenty- 
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twenty-four Hours, in hot Aſhes; then let 
it ſettle, and take two ſpoonfuls of this in a 
glaſs of Angelica-Water : It has done great 
Cures: : 


4 Strong Milk-Water. 


TAKE Mint, Sage and Balm, of each 
two good handfuls, Rue, Carduus, 
Wormwood, and Meadow-ſweet of each 
one handful; chop theſe Herbs together, 
and put them with four quarts of New 
Milk, and a whole Nutmeg {lic'd, into a 
Copper Limbeck ; from this Quantity you 
may draw two quarts, if you keep an even 
ſlow fire, 'till that Quantity is drawn off: 
When you have drawn off what you deſign, 
mix it all together, for the Uſe of any 


Feveriſh or Conſumptive Perſon. 
The Barley Cinamon-Water. 


UT two pounds of Pearl Barley, into 
four quarts of Spring. Water, draw it | 
off 1n a cold Still, as long as it runs ſweet: 
Infuſe in it half a pound of Cinamon, and 
a quart of Canary; Sweeten it, and Drink 
a Draught at any time, in a Fever. and 
Looſeneſs. bl; - 
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Wall-nut-Water. 


3 G ATHER a large quantity of Green 
© WL Wall-nuts, in the beginning of June, 
break them in a Mortar, and diſtil them in 
a cold Still; keep this Water by itſelf, and at 
| Midſummer do the like, keeping that Water 
by itſelf alſo; about a Fortnight after Mid- 
| ſummer do the like; and ſo again a Fortnight 
E after that; then put all the four Sorts of 
Water together, and diſtil it off; keep it 
| cloſe for Uſe; its Perfections are many: 
| 'Tis good in Conſumption and Surfeits; 
| Drank with Wine in a Morning, 'tis good 
for a Palſey. A Bottle or two in a Veſſel of 
| decay*d Wine, revives it: It's good to waſh 
| the Eyes and Temples. I have not met 
with any Simple Water ſo well recommend- 
ed, or by a Perſon of more Experience. 
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Avery good Snail-Water. 


AKE a peck of Snails clean wip'd, 
crack them and put them into a gallon 
of Milk, with a handful of Balm, as much 


as many Figs, and one pound of Raiſons of 
the Sun; diſtil all together, and let it be the 
conſtant Drink in a Conſumption. 


— FF Yy 
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Mint and unſet Hyſop, half a pound of Dates, 
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A good Milk-Water for Surfeit or 
AKE of Rue, Wormwood, Carduus 


Worms. 
T and Mint, each three handfuls; cut 
the Herbs and ſteep them all Night in two 
= - quarts of Milk; diſtil it off next Morning 
| in a cold Still; from this Quantity draw 
| three pints, then diſtil this Water over again, 
with the ſame quantity of Milk and Herbs; 
ſweeten it to your Taſte, if for Children; 
but for wiſer People, *tis beſt alone. : 


1 Strong Elder-berry-Water. 


T4 K E a Buſhel of Elder-berries, and 

put to them a quart of Ale-yeaſt, let 

them ſtand nine or ten Days, ſtirring it two | 

or three times a Day, and then diſtil it in a 

 Limbeck: *Tis a very good Cordial in any 
Illneſs. 1: : 


A Cordial Mint-Water. 

| i AK E one pound of Mint, ſtript from 
= the Stalks, and gather'd the Day be- 

fore you weigh it; a quarter of a pound of 

Liquoriſh, thin ſlic'd, one ounce of Anis- 

ſeeds, one ounce of Carraway-ſeeds, one 

pound of Raiſons of the Sun ſton'd, ſteep 


theſe together in a gallon of good ſtrong 
RY A Claret ;| 
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Claret; diſtil it off a Limbeck, or cold Still 
if you don't like it ſo hot and ſtrong; let it 
drop on a little fine Sugar, through a Bag 
of Saffron. ö 


A good Milk-Water. 


TAKE one pound of Carduus, half a 
p 


ound of Wormwood, Spear- mint, Balm 


ſhred a little; put them in an ordinary Still, 
| with a gallon of Milk; and diſtil it off leiſure- 
| ly: *Tis good in any Thirſt. 


Another Milk-Water, 


ARDUUS and Wormwood, of each 
one handful, Spear- mint two handfuls, 
pick and cut the Herbs, and pour upon 
them a pint of Sack; let them ſtand all Night, 


and next Day put them into a cold Still, 


with a gallon of new Milk, or new*Whey 
Clarified : Draw off while it runs good. 


A moſt excellent Drink for the King's 
Evil zu the Eyes. 

T 4 KE Sage, Celandine, Yarrow, - Bi 
tany, three Leav'd Graſs, Cinquefoile, 

Daiſy-roots and Leaves, of each a handful, 

Honey-ſuckles and Ground-Ivy, the fame 

quantity; pick, waſh, dry, and bruiſe them, 

and put to them a good quart of White- wine, 
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or Beer, ſteep them two Nights and Days; 
preſs the Herbs out, and Drink four ſpoon- 


fuls Morning and Night: Juſt as you Drink | 


it, ſqueeze in the Juice of fifty Millepedes, 
freſh bruis d. 


A good Sear- Cloth. 


AKE one pint of Oil of Olives, eight 
ounces of Red-Lead, Virgins-wax four 
ounces; of Ointment of Populion, Oil of 
Roſes, and Oil of Camomile, of each one 
ounce ; ſet the pint of Oil on the Fire, and 


melt the Wax in it; then put in the Populion, 


and other Oils; when all is melted, put in 
the Red-Lead, ſtir all well together, and let 
them boil *till they are Black; then dip in 
your Cloth. 


An Incomparable Salve for the Eyes. 


AK E two ounces of May Butter, one 
ounce of V irgins-wax, half an ounce of 


Camphire, one ounce of Powder of Tutty; 
you mult firſt put your Wax and Camphire, | 
into a Silver Porringer, and let both melt on 


a gentle ſlow Fire together; conſtantly ſtir- 
ring *till they be diſſolved, ſome little time 


after put in your May Butter, and diſſolve it 
with a large ſpoonful of Red Roſe-Water ; | 
keep it on the Fire till all be incorporated; 


then add the Powder of Tutty, and mix all 
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very well; take it from the Air; and when 
you lie to Sleep, gently anoint your Eye: lid 
with it. 


Te Smallage-Ointment: 


JF AKE a handful of Smallage, as much 
| Mallows, and as much Elder; pick and 
© ſhred all ſmall; put them into a Skillet, 
| with a pound of Mutton-ſuet ſhred ſmall 3 
let all boil together; Strain it, and keep it 
to anoint any Swelling. 


| A very good Plaifter for a Stomach 
| Sore with Coughing. 


| 12 of Burgund) - Pitch, Roſin, and 
: Bees-wax, of each one ounce; melt 
E theſe together: Then take three-quarters of 
an ounce of coarſe Turpentine, and half an 
ounce of Oil of Mace; melt theſe with the 
other, and keep it for Uſe : When you have 
Occaſion, ſpread it on Sheep's-leather prick'd 
full of Holes; and when you lay it on, grate 
ome Nutmeg over it. -— 


Togive certain Eaſe in the Tooth-ach. 
TAKE Heul. Flies, Methridate, and a 
few drops of Vinegar; beat this to a 


Paſte, and lay a Plaiſter on the Cheek- bone, 
| FF + - : 90 
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or behind the Ear: Twill Bliſter, but rare. 


ly fails to Cure. 


Plaiſters for a Fever. 


BEAT two handfuls of Rue, with as 
many Currants, till they are fine, and 
well mix'd; ſpread it on Cloths, and bind 
it to the Wriſts, -and Soles of the Feet: 
This draws from the Head; and if laid on 


in time, does as much good as Pigeons to 


the Feet, in Extremity. 


An Ointment that 1s good for any 


Ach or Swelling in Man or Beaſt. 
A KE of unſet Hyſſop, Goats-Rue, Ad. 


1 der. ſpear, Alehoof, Wormwood, Camo- if 


mile, Ladies-mantle, Plantain, Harts- tongue, 
Ladder to Heaven, Southernwood, Red-Sage, 
Agrimony, Bone-wort, Amber: leaves, Bay- 
leaves, of each one handful ; ſhred theſe, 


and ſtamp them together: Then mix with | 
them one pound and a half of Butter with. 


out Salt, and make it up in nine Balls, and 


let it lie nine Days; then boil it over the 
Fire gently: When it looks very Green, 


ſtrain it off, and keep it for Uſe. 


This Number of Days and Balls, ſeems | 
ſuperſtitious and whimſical ; but it has been 


ſo long approv'd in the Family from 1 | 
| | . „„ . ha | 
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had it, that I cannot doubt of its Virtues, 
cho? I ſmile at the Preparation. 
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An Ointment for a Burn. 


1 TAKE of Houſleek, ſmooth Plantain- 
| 4£ leaves, and green Elder, each one 
pound; ſtamp them together ſmall ; put to 
them a quarter of a pint of Wine-V inegar, 
three ſpoonfuls of Urine, and four ounces of 
Old Tallow-Candle, with three pints of Oil- 
| Olive; boil theſe two or three Hours, ſtir- b 
ring them conſtantly with a Stick: Then l. 
| ftrain it through a new Canvas-Strainer, 
and put it on the Fire again, with four 
| ounces of Yellow Bees-wax ſliced thin; let 
| it boil half an Hour this time, and pour it A 
into Pots. Twill keep many Years, if ty d 
down with Bladders. When you uſe it, 1 
| rub White Paper till 'tis ſoft, then ſpread it | 
| over with the Ointment, and anoint the 
Burn with the Ointment : Do it with a Fea- 
ther, and lay the Paper over it: Do this 
Morning and Night, till *cis quite Well. 
Twill Skin the Wound, as well as take 
out the Fire; therefore be ſure to uſe 
nothing elſe ; Twill give Eaſe in a quar- 
ter of an Hour. ?Tis a certain as well 
as a quick Cure, if the Vitals are not 
burn'd ; and is recommended, on the Ex- 
5 Wl pxrience of a Perſon of great Worth and 
n charity. A third-part of this Quantity 
8 8 Ty 1 1 £ will 
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will laft many Years, and may be made 


very Cheap. 


An Ointmerit which is a certain 


Cure for any Scabs, Pimples, or 
Old Inveterate Itch. 


T AKE a quarter of an ounce of Red 
Precipitate, grind it on a Marble- 
ſtone till *tis as fine as the Flower of Brim- 
ſtone ; mix this with an ounce of Flower of 
Brimſtone, and work both up with three 


ounces of Butter without Salt, as it comes 
from the Churn; mix it very well, and 


anoint the Place very thin with the Oint- 
ment. *T1s not the Nature of it to Check, 
but Draw out the Diſtemper; and in a 
Week or Ten Days Confinement, will make 
an abſolute Cure. 3 

I ſhould ſay many things to recommend 
this, being ſure of its Virtues; but it will 


* 


not need that, to Any-body of Judgment. 


Avery Good Poultis for a Sore-Breaſt, 
to Break it, if there be Occaſion ; 
and alſo Heal it, without any 
other Salve. 


TAE of Smallage, Spear-mint, and 
' Wormwood, each a good handful; 


boil all theſe in Milk, and thicken it with 


os 
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Oat-meal : Lay it on as Hot as you can bear 
it, and repeat it when Hard or Dry. 


An Incomparable Ointment for a 
Strain, Weakneſs, or Shrinking 
in the Nerves. 


AKE Sweet-marjoram, Penny-royal, 
+ Roſemary-tops, Camonule-flowers, La- 
| vender-flowers, Sage, and young Bay-leaves, 
| of each a large handful; a very large Nut- 
meg, and its weight in Mace; the Rind of 
| four Lemons, and as many Oranges: Stamp 
| all very fine, and boil it in a quarter of a 
| pint of rich Malaga-Wine, and half a pound 
of unſalted Butter: Let it boil *till the Wine ; 
is waſted ; preſs it through a fine Sieve, and 1 
keep it cool for Uſe. Rub ir Morning and | 
Night before the Fire, on the Part affected. [ 


The French-King's Balſom. 


JAKE Red-Sage, and Rue, of each 
half a pound; young Bay-leaves, and 
Wormwood, of each a quarter of a pound: 
, Stamp them unwaſh'd in a Mortar, with a 
pound and a half of Sheep's-ſuet hot from 

the Sheep, till ?ris all of a Colour: Then 
add to it a quart of Oil-Olive, and work that f 
with the reſt: Then put it into an Earthen 9 
Pot well ſtopt for eight Days: Then bon hy. 
8 7 1.4 ' on „ 
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on a ſoft Fire: Being ready to take off, pour 


in three ounces of Oil of Spike; let it boil a 
little together; then ſtrain it, and keep it 


for Uſe: Take care it do not burn. It muſt 


be. made in May, and will keep many Years : 
Rub'd into the ſmall of the Back, it eaſes 


the Stone: The quantity of half a Pea in the 
Ear, chafed in and ſtopt with black Wool, 


helps Pains there; It Cures Stiffneſs or 
Streins, in Man or Beaſt; as alſo Bruiſes, 
Over-ſtretching of Veins, Fellons, Anguiſh, 
or Swelling of Wounds : It eaſes the Cramp; 


and is a good and uſeful Balſom in all 


Families. 


For the Biting of a Mad-Dog. 


] AK E four ounces of Rue, four ounces 


of London Treacle, four ſpoonfuls of 
ſcrap'd Pewter, and four ounces of Garlick; 
ſtamp the Garlick, and boil all in a pottle of 
Stale ſtrong Ale; ſtrain this Drink ; let that 
which is thick be apply'd to the Wound, 
and take nine ſpoonfuls of the clear, for nine 
Days together. 


An Ointment for a Child that ba 
the Rickets. 


N AK E one ounce of Beef Marrow, 3s 
= much Oil of Lillies, and Tamarisk, 
Bees-wax two ounces, Gum Amoniacum 
. diſoly d 
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diſſolv'd in Vinegar, half an ounce; Juice of 
Briany- roots, Smallage, and Golden-Rod, of 
each one ounce; let all boil, till the Juice of 
the Herbs be conſumed: With this anoint 
the Belly of the Child, rubbing it in with 
your warm Hand by the Eire, half an Hour 
every Night. Tis good if the Belly is 
+ - SweiPd with Rickets, Worms, or Ague. 


An Ointment, for the Back of 
Weak Ricketty Child. 


I CK Snails clean out of the Shells, and 
_ prick them full of Holes, hang them up 
in a Cloth, and put a Baſon to catch what 
drops from them; which you mult boil up 
| With Speracity, and blades of Mace, of each 
| one ounce: Rub this Ointment along the 
| Back-bone, round the Neck, Wriſts and 
| Ancles. Uſe this conſtantly Night and 
| Morning, and chafe it in by the Fire; this, 
with the Drink that follows, has Recover'd 
many Weak Children from Sickneſs, Lame» 
neſs, and Deformity. 


The Ricketty Drank. 
JUT an ounce of Rhubarb, three hun- 
dred live Wood-lice, Saffafras, China, 
and Eringo-roots, of each three ounces ; 
| Roots of Oſmond-royal, two ounces ; Rai- 


ſons of the Sun ſtan'd, two ounces ; Hart's- 
| | Tongue, 


—— 
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Tongue, two handfuls : Put theſe into fix 
quarts of Small Ale, and Drink Spring and 
Fall no other Drink, *Tis almoſt infallible 
for weak Children. 


A cooling Drink in a Fever or 
Arie. . 


P UT an ounce of Pearl-Barley, into three 
- pints of Water, ſhift it twice; beat half 
an ounce of Almonds, with a bit of Lemon- 
peel, and a ſpoonful or two of the Water; 
when they are very fine, waſh the Almond- 
Milk through your Steve, with three pints 
of Barley-Water ; 1n the laſt boiling of this, 


you may put Mellon-ſeeds, and Pumpion- 


ſeeds, of each half an ounce; white Poppey- 


ſeeds, half a dram; when theſe are well 


boil'd, mix the Liquor with the Almonds, 


and ſtrain all. Sweeten it with Syrrup of 


Lemons, for a Fever, or Syrrup of Maiden- 
hair, and Drink tour ounces every three or 


four Hours 
Another Drink in a Fever. 


AKE a little Sage, a little Balm, and 

L a little Wood-forrel, waſh and dry 
them; ilice a ſmall Lemon, (after you have 
par'd it clean from the white and bitter 
part;) To theſe Herbs and ſliced Lemon, 


pour three pints of boiling Water: Sweeten 
| | * 
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it to your Taſte, and Drink as freely as you 
pleaſe. . _ 


Another Drink. 


O three pints of Barley-Water, often 
1 ' ſhifted, put Hart's horn, and Ivory- 
ſhavings, of each three drams ; Quick-graſs- 
Roots, two ounces; Currants, one ounce ; 
Red-roſe-Water, half a pint; a very little 
Balm: Let it boil and ſweeten it with Syr- 
rup of Lemons or Violets. If the Patient is 
Coſtive, a few drops of Spirit of Vitriol 
ſerves inſtead of Lemons, when that cannot 
be had: Of this you may Drink freely in a 
Fever or Quinſie. 9 


Another Sort. 


+ LEAR Poſſet-drink, pour'd on Wood- 

ſorrel only, is good, and allays Thirſt 
better than any other; and Pippins ſlic d in- 
to Milk, is as good and better than all, if you 
have a Lemon to ſlice in with them, being 
not ſharp enough of themſelves, to turn it to 
a pleaſant clearneſs. 


Acold Caudle in a Fever. 


Bel. a quart of Spring-water, let it 
ſtand *till cold, then add the Volk of one 
Egg, the Juice of a ſmall Lemon, ſix yu 

587 . | " fuls 


ther 'till well mixt, then Drink freely. 


diſtil it: Take a Draught before your Fit, 


Spitting; then wipe them from the 
and break them in a Mortar; have a quart 
of Earth-Worms, ſlit and ſcoured clean with 
then take Angelica, Salendine, Wood-forrel, 


Dock: roots, of each two handfuls; Rue half 


124 A Collection of Receipts 
fuls of Sack, and Sugar to your Taſte; Syr. 
rup of Lemons one ounce, if you have not 
freſh Lemons, does as well ; Brew all toge. 


Elder-flower-Water cold ſtill'd, is an ex- 
cellent Drink for Heat and Thirſt; quicken 
each draught with five or ſix drops of Spirit 
of Vitriol; and ſweeten it to your Taſte. 


Wallnut- Water, good in Agues or 


0 Fever. 


AKE a pound of Rue, and a pound of 
hard, a pound of good Eigs; bruiſe all and 


Green Wall- nuts, before the Shell be 


and try to Sweat after it. 


An excellent Snail-Water in a Con- 


ſumption. 


AKE a peck of large Shell Snails, lay 

© them on a hot Hearth before the Fire; 
let them lie *till they have done Hiſſing and 
Fr oth, 


Salt and Water; beat them with the Snails; 


Agrimony, Beartoot, Barberry-bark, Great 


a handful, Roſemary-flowers, one 1 
1 a 
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half a pound of Hart's-horn, Termarick, and 


Fenigreek, of each two ounces; half an 


ounce of powder'd Saffron, and three ounces 
of Cloves freſh beat; ſhred theſe Ingredients, 


and Infuſe all in three gallons of Strong Ale, - 


for twelve Hours; then diſtil it, and draw 


off what runs good; and take three ſpoon- 
fuls of this in a Glaſs of Sack or White-wine, 
an Hour before every Meal. Uſe moderate 


| Exerciſe with it : *Tis highly recommended, 
| and has been us'd with conſtant Succeſs in 


Conſumptions and Jaundice. 


APoſſet-Drink, to be taken before 
the Fit of an Ague. 


| P OUR a gallon of clear Poſſet-Drink, 


upon four large handfuls of Angelica, 
ſhred ſmall ; let it Infuſe, till 'tis very 


ſtrong: Let the Perſon, if poſſible, Drink 


all, that the Stomach may be perfectly clear; 
and go into a warm Bed, as ſoon as the 


Vomit has done working: Cover yourſelf 


cloſe, and try to Sweat. It has ſeldom fail'd, 
and is a ſafe Vomit. 


A good Epidemick- Water. 


gon, Marigold- flowers and Leaves, Goats- 
Rue, Mint, and Angelica, of each two 
5 handfuls; 


TAKE Rue, Roſemary, Pimpernel, Roſa- 
ſolis, Balm, Scordium, Carduus, Dra- 
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fuls of Sack, and Sugar to your Taſte; Syr- 
rup of Lemons one ounce, if you have not 
freſh Lemons, does as well ; Brew all toge. 
ther *till well mixt, then Drink freely. 

Elder-flower-Water cold ſtill'd, is an ex- 
cellent Drink for Heat and Thirſt ; quicken 
each draught with five or ſix drops of Spirit 


of Vitriol; and ſweeten it to your Taſte. 


Wallnut-Water, good in Agnes or 


* 


* Fever. 


A KE a pound of Rue, and a pound of 
| Green Wall-nuts, before the Shell be 
hard, a pound of good Figs; bruiſe all and 
diſtil it: Take a Draught before your Fit, 
and try to Sweat after it. 


An excellent Snail-Water in a Con- 
[|] Jumption. 


'F' AKE a peck of large Shell Snails, lay 
them on a hot Hearth before the Fire; 
let them lie till they have done Hiſſing and 
Spitting; then wipe them from the | Suri 
and break them in a Mortar ; have a quart 
of Earth-Worms, {lit and ſcoured clean with 
Salt and Water; beat them with the Snails; 
then take Angelica, Salendine, Wood-forrel, | 
Agrimony, Bearfoot, Barberry-bark, Great 

Dock-roots, of each two handfuls ; Rue half 


a handful, Roſemary-flowers, one uote 
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half a pound of Hart's-horo, Termarick, and 

Fenigreek, of each two ounces; half an 
ounce of powder*d Saffron, and three ounces 
of Cloves freſh beat; ſhred theſe Ingredients, 
and Infuſe all in three gallons of Strong Ale, - 
for twelve Hours; then diſtil it, and draw 
off what runs good; and take three ſpoon- 
fuls of this 1a a Glaſs of Sack or White-wine, 
an Hour before every Meal. Uſe moderate 
Exerciſe with it: Tis highly recommended, 
and has been us'd with conſtant Succeſs in 
Conſumptions and Jaundice. 


A Poſſet-Drink, to be taken before 
the Fit of an Ague. 

POUR a gallon of clear Poſſet-Drink; 
1 upon four large handfuls of Angelica, 
ſhred ſmall ; let it Infuſe, till 'tis very 
ſtrong : Let the Perſon, it poſſible, Drink 
all, that the Stomach may be perfectly clear; 
and go into a warm Bed, as ſoon as the 
Vomit has done working : Cover yourſelf 


| cloſe, and try to Sweat. It has ſeldom fail'd, 
and is a ſafe Vomit. : 


A good Epidemick-Water. 


18 A K E Rue, Roſemary, Pimpernel, Roſa- 
ſolis, Balm, Scordium, Carduus, Dra- 
gon, Marigold- flowers and Leaves, Goats- 
f Rue, Mint, and Angelica, of each two 
handfuls; 
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- Saffron one ounce: Infuſe all theſe, when 


TNFUSE two ounces of Flax-ſeed in a 


handfuls; take the Roots of Elecampane; 
Piony, Maſterwort, and Butter-bur, of each 
one pound ; Gentian, Tormentil, Scorzonera, 
and /Virginia-Snake-weed, of each four ounces; 


ſhred, in two quarts of White. wine, one 
quart of Water, and one quart of French. 
Brandy diſtil'd, and uſe it in any Malignant 
Diſtemper. 


An admirable Poſſet-Drink, in 4 
Pluriſie, or Shortneſs of Breath. 


pint of clear Poſſet-Drink; firſt bruiſe 
the Seeds. Drink this quantity at a 
Draught every Morning, and at Night, if 
very Ml. 


It has the ſame Virtues of Linſeed-Oil; 
but is not ſo hard to take. 


For an Inflammation an t he Throat: 


1 NF US E one large handful of Cinqfoile | 

in a quart of Water, let it boil to a 
pint ; ſtrain it, and ſweeten it with Honey 
very ſweet, and ſwallow two or three ſpoon- 
fuls often. This, tho a ſimple Medicine, 
has done great Cures, and may be rely'd 
on. The Herb is otherwiſe call'd ve. lead d- 
Gr aſs, | : : 
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| 6 A O four full-quarts of Water you may 
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For à Cough, and Shortneſs of 
N 


TAKE eight ounces of Colts-fbot pieled 


clean from the Stalks ; beat it to a per- 
fect Conſerve, with four ounces of Brown 
Sugar-candy, four ounces of Raiſons ſtoned : 
When 'tis very fine, and well mix'd, add 
four ounces of Conſerve of Roſes ; then add 
twenty drops of Spirit of Sulphur, and ten 
drops of Spirit of Vitriol : Mix it well, and 
take as much as a large Nutmeg, as often 
as you pleaſe. I think the Juice of the Colts- 


foot, mixt with the Sugar-candy, is better 
than the Leaves, without ſtraining. 


A good Way to make Caudle. 


put a pint of Whole Oatmeal; let it 


{ boil very ſlow for five or fix Hours at leaſt ; 
| then ſtrain it out, and put to two quarts 
| three large blades of Mace, a full pint and 
| a half of White or Rheniſh-wine ; and 
make it {ſweet to your Taſte: And juſt as 
| you take it off the Fire, {lice in a Lemon 
| from which all the White is cut, which is 


apt, by lying long, to make it bitter ; juſt 
the Yellow of the Peel may be put in. A 
little Salt does very well in Caudle, but 1s 
notoften uſed. | 

A very 
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A very Good Purge in a Fever. 


FAKE Sena two drams, Rhubarb one 

dram, Tamarinds two drams; boil 
theſe in half a pint of Water, *till two- 
thirds is waſted : To what remains, add half 
an ounce of Cream of Tartar ſweetned with 
one ounce of Syrrup of Succory, or Syrrup 
of Roſes ſolutive; ſtrain and drink it at a 
Draught. In the Working, drink Clarify'd 
Whey, rather than Poſſet-Drink. *Tis good 


to Cool and Thin the Blood. 


An Tacomparable Drink in a Thirfly 
11 Fever. 

AN ounce an a half of Tamarinds, three 

4 ounces of Curtants, and two ounces of 

fton'd Raiſons, boiled in three pints of Wa- 

ter *till near one-third be conſumed. Strain 

and drink this when you are Coſtive. 


A Draught for a Conſumption. 


T AKE Mint, and Red Roſe-water, of 
each two large ſpoonfuls, Sugar-candy 


finely beat one ounce; warm theſe together, 


with a little grated Nutmeg; pour to it 
near half a pint of Milk juſt warm; from 
the Cow. Drink this twice a Day, - for 
fix Weeks, in the Spring. It has recover'd 


many from Weakneſs, and Faint coca 


__ 


An Excellent Electuary for a Con- 
N | ſumption. 


TAKE Hore-hound, Hart's-tongue, Li- 
| = ver-wort, Maiden-hair, Egrimony, Un- 
ſet Hyſſop, Germander, and Colts-toot, of 
each one handful ; boil them in a gallon of 
| Spring-water *till half be conſumed : Then 
take three pounds of Live Honey, half an 
| ounce of Powder of Elecampane, and an 
| ounce of Powder of Annis-ſeed ; ſift them 
| both through a Sieve : Boil theſe together 
| till it come tothe Conſiſtence of an Electuary. 
| Take the quantity of a Nutmeg faſting in 
| the Morning, and faſt an Hour after it. 


5 go to Bed. 
oY 1 * en „ 8 
in A Poppy -Water for Surfeits. 


BR E W ten gallons of Strong Ale-Wort ; 

when *tis cool, work it with Yeaſt, and 
add as many freſh Red Poppies as the Wort 
will conventently wet, fo that you may ſtir 
it daily: Let the Poppies Infuſe in this Wort 
three Days and Nights; then draw it off in 


I, 

it Of Limbeck as quick as you can, till the 
m — is diſtill'd off: Mix the Small and 
or Wrong together, and take a glaſs at anY 


d — with or without Sugar, after a full or 
guſting Meal. Tis not much ſtronger 
55 K than 
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Take the like quantity at Night when you 
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ever ſince Fifteen, and ſhe is now Ninety- 
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than a Simple Water, but has been the on!. 
Cordial of an Infirm Lady, who has us'd i: 


ſeven. This of my own knowledge. 
Another for a Surfeit. 


B OIL a handful of freſh or dry'd Poppies 
in Ale, with an ounce of Carraway: 
ſeeds bruiſed : Sweeten it, and drink a large 
Draught. If the Stomach is ſo ſick as to 
diſcharge it, repeat it till it does ſtay, and 


Sleep on it. 
A Rich Surfeit Cordial - Water. 


AK E four pound of freſh Red Poppies 
Infuſe them in four quarts of Brandy; 
add to it half a pound of Dates ſliced, halt 


a pound of Figs ſliced, a pound of Rai-| 
tons ſtoned ; Carraway and Angelica- ſeed 


bruiſed, of each one ounce ; Mace, Cina- 
mon, Cloves, and Nutmeg, of each a quar- 


ter of an once; Marigold-flowers, and Balm, 


of each one handful; Sugar-candy one pound; 
Hot Angelica and Cod, of each one pint : 
Steep all theſe a Month, ſtirring them ever) 


Day. Tf you have a convenient Place, let it 


itand in, the Sun. 


A Wha: 
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A Wholſome Cordial. 


FAKE one pound of Gentian-roots 
ſliced, common Dock-roots ſliced half 
a pound; Centory, both Flowers and Leaves, 
| of each half a pound: Put theſe into a great 5 
| Glaſs, with one pound of Poppies: Pour ups |! 
on theſe Tngredients fix quarts of White- wine: 
Let it ſtand twenty-four Hours to Infuſe; 
then draw it off in a Limbeck. Tis Good 
and Safe in any IIlneſs of the Stomach. 


Por the Gout. 


AKE a Conſerve of Buck-bean, with 
| the weight in Sugar-candy ; beat both 
| fine, and take as much as a large Nutmeg, 
| firſt and laſt; and drink a Tea made of the 
| ame Herb every Morning and Afternoon, 
| conſtantly, for one whole Year. * 
This alone, without any other: Medicine, 
made a perfect Cure in a Perſon that had 
been many Years moſt grievouſly afflicted ; 
and is effectual in the Scarvy, or Rheumatick 
Pains, Where the Patient is Weak and very 
Reſtleſs, tis beſt to mix a third- part Venice- 
Treacle in the Conſerve they take when 
going to Reſt. N 


1 # 
of 
ts 


D RY Roſemary before the Fire till *twill | 


pugil of Saffron; and with the Powder of 


'T AKE of Caſſia newly drawn one ounce 
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A Drink for the Gout. 


QArſaparilla eight ounces, Saſſafras, China, 
and 1 of each three 
ounces, Angelica-Roots three ounces, Rai- 
ſons one pound, and the Roots of Sweet- 
ſmelling Flag three ounces, of Candy'd 
Eringo-root half a pound; hang theſe in ſix 
gallons of ſmall -Ale, when . you Tun it up: 
And as ſoon as *tis a Fortnight old, drink of 
it conſtantly. 5 
"Tis an Incomparable Drin to Sweeten 
the Blood, and Correct thoſe very Sharp Hu- 
mours that occaſion that diſmal Tormenting 
Diſtemper. . 


For the Head-ach. 


crumble to a very fine Powder, one 


Roſemary and Saffron make the Yolk of an 
Egg into a ſtiff Poultis, and lay it as hot as 
you can endure it to the Temples. 


For the Stone and Gravel. 


and a half, choice Rhubarb in Powder | 
a dram and a half, Cyzpru-Turpentine well 


waſhed feven drams, Spic'd. Diatragacanth | 
one 


211 Phyſick and Surgery. 133 


one ſcruple, Powder of Licorice half a dram ; 


mix it in a good quantity of Syrrup of Marſh- 
mallows. Take the quantity of a Wall-nut 


in a Morning faſting: Drink a Draught of 


plain Ale-Poſſet-drink immediately after it ; 
then Walk an Hour: And after thar, drink 
a pint (if your Stomach will bear it) of 
White-wine-Poſlet, {weeten'd with Syrrup of 
Marſh-mallows. 

N. B. This was the Preſcription of a 


Learned Phyſician ; and has been long kept 


as a choice Secret in a very Charitable 


Family, who have made numberleſs Ex- 


periments of it with miraculous Succeſs, even 
to Diſſolve the Stone. 


Another ſor Stoppage of Water, in 


the Stone. 
AKE four ſpoonfuls of the Juice of 


4 


1 Parſley ina pint of White-wine; ſweeten 
it with Syrrup of Marſh-mallows, and (if 
you can) drink the whole quantity at a 

Draught. 


For the Stone. 


M AKE a very ſtrong Decoction of Mal. 


+" lows, thus; Put in half a peck of Leaves 
into one gallon of Water; let it boil to near 
half the quantity : Then ſtrain it, and add 
half as many Leaves, and boil it again: 
= "3 © Then 
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Then add Licorice, ſtoned Raiſons, and Syr. 
rup of Marſh-mallows, of each two ounces; 
and drink continually of this Drink: It has 
given Eaſe to many in Extremity. Obſerve 
to ſtrain it clean, and let it ſettle from the 
Thick before you pour it off. 


For the Stone. 


TAKE of good White-wine one pant: 
X Fennel, and Parſley-water, of each one 
pint: Into this Mixture put one ounce of 
Live Wood-lice . well cleanſed, one Lemon 
fliced thin, and two ounces of Syrrup of 
Marſh-mallows; put theſe into a Jug to In- 
tuſe for five or {ix Days: Then ſtrain it out, 
and let the Patient take four ounces at a 
time, twice a Day. 


For the Scurvy. 


TAEE Scurvy-graſs, Garden-Tanſy, 
1 Wood-lorrel, and Golden- rod, of each 
one handful; beat theſe Herbs to a Conſerve 
with their weight in Sugar; add to them an 
ounce of Powder of Wake-Robin: Take as 
much Syrrup of Oranges as will make this 
into an — of which take a dram 
three times a Day, for ſix Weeks together, 
in the Spring; drinking after it the follow. 
ing Drinb. Nö _— 


TAKE 


3 v2 


To Us Ww-/ 
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* AKE Garden-Tanſy, Garden-Scurvy- 
1 graſs, of each fix handfuls; Buck bean, 
Water- creſſes, Brook- lime, and Wood -ſorrel, 
of each four handfuls, the Peel of fix Oranges, 
and one ounce of Nutmegs bruiſed; Infuſe 
theſe in two gallons of New Strong Ale- 
wort; let it work together a Day and a 


Night; then diſtil it off in a Cold Still as 


long as it runs Good; Mix the Small, and 
drink a Wine-Glaſs-full after every Doſe of 
the Electuary. 

This has been taken with great Succeſs, by 
People who have been much afflicted with 


9CUTUy Pains, and Spots. It has, by conſtant 
| Taking, Cur'd a Rheamatiſm. 


For the ſame. 


| O NE handful of Garden-Tanſy, as much 


Sage, and twice as much Scurvy-graſs, 


ſteepꝰd in two quarts of White wine, or 
Strong Ale. Drink half a pint of this Morn- 


ing and Night. 
For the ſame. 


IN T O five gallons of well Brew'd Small 
Ale, put in a Bag one large handful of 
Fir- tree-Tops cut ſmall, two handtuls of 
Scurvy-graſs, as much Water-crefſes, one 
pound of Burdock- root ſcraped and ſliced, 
Ka the 
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the Juice and Rinds of twelve Sevil. Oranges; : 
let theſe be put in While the Ale is Work: 
Ing : When it has done, ſtop it down 'til 
*tis Fine ; then drink of it for a Month, or 
SIX Weeks. 


Uſe the ſame for a Drop: adding only a 
quarter of a pound of Muſtard ſeed, and hall 
2 pound of Hor ſe-radiſh root. | 


An Excellent Purging o-Ale for a 
| Dropſy. = 


8 EN A four ounces, Saſſafras, and Tar: 
tar, of each two ounces; Jalop, and 
Licorice, of each one ounce ; Rhubarb, 
Coriander, and Anis ſeed, of each one 
ounce; Polypodiam eight ounces, Broom- 
aſhes one quart, and one ounce of Cloves; 
put all in a Bag, with ſome little Weight to 
ſink it: Take Scabious, and Agrimony, of 
each three handfuls ; of the Roots of Danes- 
wort one handful, Raiſons of the Sun ſtoned 
one pound, with a little Ginger : Put theſe 
Ingredients into ſweet Ale- wort when you 
put in your Hops, and let all boil together 
ralf an Hour; then pour it ſcalding- hot on 
your Bag of Drugs : When ?rtis cold enough, | 
{et it to Work with Yeaſt : When it has done 
Working, ſtop it up for Twelve Days, or a 


ernie: ng the "Eg of 4d in the 
Veſſel 
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b Veſſel. Drink a large Glaſs of this in 
the Morning, and at Four in the After- 
F noon, unleſs you find it Works too much at 
- firſt; if fo, leſſen your Doſe; but take it 
F Daily, till you have taken all. | 


For a Droply. 4 


3 T AKE Broom, and burn it by itſelf, in 
1 a clean Oven; ſift the Aſhes from the 
talks and Coals that are not quite con- 
F ſumed, and put two full pounds of theſe 
E Aſhes into a two-quart Bottle; pour on 
old Hock, till the Bottle is up to the neck; 
take care *tis not too full; if it has not room 
to ferment, 'twill be apt to ſplit the Bottle: 
! digeſt it in hot Aſhes by the Fire, or in the 
| Sun, and ſhake it often: when it has ſtood 
| three or four Days, pour off a quart of the 
clear Lye: If it is not perfectly fine, decant 
again and again, 'till it is ſo: fill up your 
Bottle again with Hock, and do as before, 
till all the ſtrength of the Aſhes be out. 
Drink this firſt, and at four or five in the 
Afternoon; continue it for ſome time, and 
'twill carry off the Dropſical Humour: 
While you take it, let the Meat you Eat be 
YM roaſted ; and your Drink, ſtrong Ale or 
We. 


For 
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For the Droply. 
M four ounces of Syrrup of Elder. 
berries, with two ounces of Oil of Tur. 
pentine, incorporate them well together; 
and take one large ſpoonful of this mixture, 
firſt and laſt, for a Fortnight, 
Note, That Sea-bisket, and New Raiſons 
of the Sun (if they can be had) eaten con- 
ſtantly, inſtead of Suppers, have Cured that 
Diſtemper without Phyſick: Eſpecially if the 
Party can refrain from ſmall Liquors. 


For the Jaundice. 


UT off the top of a S2vil-Orange, and 
take out as well as you can the mud- 

dle Core and Seeds, without the Juice ; fil 
the vacancy with Saffron, and lay the top | 
on again; then roaſt it carefully without 
burning, and throw it into a pint of White 
wine: Drink a quarter of a pint Faſting, 
for nine Days; it greatly ſweetens and clears 
the Blood. 1 


To 
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To Sweeten the Blood, in Scurvy, 
| [aundice, or any Fains in the i 
Lande. = | i 


.M 
8 
3 
7 


AKE Scurvy-graſs, Maiden- hair, Wild 
1 Germander, Wood-ſorrel, Fumitory, 
of each half a handful; Wild Mercury one 
E handful; Damask-Roſes two handfuls; put 
E theſe into two quarts of clarify'd Whey; 
let all ftand *cill *tis ſcalding hot, then ſtrain 
it off; and Drink half a pint at a Draught, 
four or five times in a Day, for a Month or 1 
five Weeks in the Spring. This is highly Ik 
recommended in the Gout. 25 Writ 


A good Bitter Wine. 10 


T4 K E two quarts of ſtrong White-wine, 
{ + TInfuſe in it one dram of Rhubarb, « 
| dram and half of Gentian-root, Roman 
| Wormwood, tops of Carduus, Centory, 
| Camomile-flowers, of each three drams, 
| Yellow peep of Oranges, half an ounce; 
Nutmegs, Mace, and Cloves, of each one 
dram: Infuſe all theſe two Days and Nights; 
ſtrain and Drink a glaſs Faſting, and an 
Hour before Dinner, and Supper: Add 
Filings of Steel (if *tis proper) two ounces. 


To 


— 


_ 
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A Pleaſant and Safe Medicine, for 
1 the Yellow Jaundice. 


RP4A5? a large Lemon *till *tis ſoſt, 
take care it do not break; cut it 
and ſqueeze it (while 'tis very hot) upon 
a dram of Termerick ſlic'd or grated, and 
half a dram of Saffron ; pour upon theſe In- 
 gredients a pint of good White-wine : Let 
all- Infuſe one Night: and in the Morning, 
Faſting, take a quarter of a pint of this Lt. 
uor; ſweeten it to your Taſte with Sugar 
candy ; or if your Stomach can bear it, the 
Sugar-candy may be omitted ; repeat this for 
four Mornings, or longer if you have Occa- 
ſion. Tis for the moſt para certain Cure, 


For the Stone. 
WASH, dry, and very finely Powder 


the inner Skin of Pigeons-Gizzards: 
Take as much as will lie on a Shilling of this 
Powder, in a glaſs of White-wine. This does 
very often give eaſe in wracking Pain, 


* Another for the Stone. 


R Y and Powder the Haw-tharn-Ber- 
ries, and take as much as will lie on 2 
Shilling in a glaſs of White-wine : This has 
done great Cures, by conſtant taking; 1 
41 'N | | 957 
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may be taken in Ale, if you cannot have 
Wine; the Virtue is in the Berry, and has 
been experienc'd to the great eaſe of many 
poor People, in Ale as well as Wine; but 
the laſt is beſt: And a Poſſet-Drink turn'd 


with White- wine, is a proper Vehicle for it. 


Take it Faſting, or When in Pain. 


An excellent Drink in the Gout or 


Rhumatiſm. 


AKE fix ounces of Saſſafras; Sarſa- 
1 parilla, and China, of each four ounces; 
| Liquoriſh and Aniſeeds, of each two ounces; 
| Sage of Virtue, half a handful; Candy'd 
Eringo- root, two ounces; Raiſons and Figs, 
ol each half a pound: Put all theſe into four 
| quarts of Water: let it infuſe over a flow 
Fire, 'till one third is waſted. Strain and 
| Drink it conſtantly, to ſweeten the Blood. 


A good Mouth-Water, to be usd 
Daily in the Scurvy. 


AK E half a handful of Red roſe- 
Leaves, three ounces of Black- thorn- 
Bark ſlic'd, a bit of Allum; boil theſe in a 
pint of Claret, and as much Water, *till a 
third is waſted; then put in the peel of one 
devil Orange, a handful of Scurvy-graſs, and 
as much Powder'd Myrrh as will lie on a 
Shilling; tir all together, and let it boil up; 
| Ten 
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then ſtrain it, and hold a Mouthful as long 
as you can, once or twice a Day: It faſtens 
looſe Teeth, and makes the Gums grow up 
to the Teeth. = 


4 Gargle for a Sore Throat. 


T AKE Plaintain, and Red-roſe-Water, 
1 of each half a pint; the Whites of 
Eggs beat into Water, four ſpoonfuls; Juice 
of Houſe-leek, freſh beat, four ſpoonfuls; as 
much of the Water in which Jews-Ears have 
been boil'd ; twenty drops of Spirit of V itriol, 
and an ounce of Honey of Roſes. 


For a Canker in the Mouth or Gums, 


M IX forty drops of Spirit of Vitriol, in 
A an ounce of Honey of Roſes : Keep 
the Sore Place always moiſt with this mix- 
ture; and 'tis a certain Cure. 


A Gargle zn the Palley. 


P UT a large ſpoonful of Muſtard-ſced, 
1 bruis'd, into a pint of White- wine; drop 
in Spirit of Vitriol, to make it ſharp; and 
waſh your Mouth often in a Day, hold | 
it as long at the root of your Tongue, as you 
gan enflure it at a time. 


Another 


op 
nd 


ol 
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Another Cargle zn the Palſey. 


OUR a quart of boiling Water upon a 
very large handful of Lavender-flowers ; 

let it Infuſe in the Aſhes, till *tis very ſtrong ; 
ſtrain it, and add a ſpoonful of Vinegar, a 
ſpoonful of Hungary-Water, and a ſpoonful 


of Honey. Waſh your Mouth often with 


this; it is a very good Gargle. 


| Aconſtant Daily Waſh for your Teeth. 


| T O one quart of Claret, put an ounce of 


Bole-armomac, half an ounce of Myrrh, 


| one dram of Allum; Salt of Vitriol, ten 
| grains; an ounce of Hungary-Water, and 
| two ounces of Honey of Roles; when theſe 


have ſtood in a warm Sun, or near the Fire 


| for three Days, ſet it by to ſettle ; and pour a 
ſpoonful of it into a Tea-cup of Water, with 
| which waſh your Teeth : It preſerves them 
Sound, and makes them White. 


To clean very foul Spotted Teeth. 


AKE a Skewer very ſharp at one 
end, over which wind a bit of fine 
Rag, tie it on very hard, and cut it very 
ſharp, that it may be like a fine Pencil for 
Painting ; dip this in Spirit of Salt, take it 
out immediately, and dip it then-into A Cup 
EI 7 


— — ũ - —— — 


Snow; but you muſt not uſe it often or 


the Claret-Waſh will preſerve them ſo. 


1 AK E four drams of Quince-ſeed, de 
Plantain- Water, till 'tis a ſtrong Jelly ; add 


Jo Cure a Cough and Shortneſs of 


_ codPd Pippins; if you have a pound weight of 


_ clarify'd Honey, for half an Hour; then | 
take one ounce of Powder of Licorice, and 
as much Powder of Aniſceds; mix all well 
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of fair Water, in which hold it for a Mo- 
ment ; with this Rag, ſo carefully wet, Rub 
your Teeth, and take care you do not touch 
your Lips or Gums ; have a cup of cold Wa- 
ter ready to waſh your Mouth, that the 
Rag has not been dip'd in: With this you 
may make any furr'd Teeth. as White as 


careleſly. When they are once thus clean'd, 


A Mucilage 21 a Sore Throat. 


coct it in a quarter of a pint of Roſe or 


a ſpoonful of the White of an Egg beat to 
Water; and ſweeten it with Syrrup of Mul. 
berries, or Rasberries. 


Breath. 


T AK E Elecampane-roots, and boil them 
very tender and pulp them fine through 
a Sieve, take their weight in the pulp of 


both together, boil it in a pint and half of 


together, and take a dram Morning and 
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Night, and in the Afternoon: *Tis an ex- 


cellent Medicine in an Aſthma. 


Another for a Cough. 


E NOAST a large Lemon very carefully 
N without burning; when 'tis thorough 
hot, cut and ſqueeze it into a cup, upon 
three ounces of Sugar-candy finely powder'd ; 
take a ſpoonful whenever your Cough trou- 
| bles you: "Tis as good as tis pleaſant. 


For the ſame. 


f T AKE two ounces of Syrrup of Poppies, 
i as much Conſerve of Red Roſes; mix 

and take one ſpoonful for Three Nights, 
u when going to Reſt. 


of For the ſe ame, with a Hoarſneſs. 


IRR UP of Jujubes and Althea, of each 
two ounces, Lohoch Sanans one ounce; 
daffron and Water- flag powder'd, of each a 
ſeruple: Lick it off a Licorice-ſtick when 
you Cough. y 
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M 


and Laft. 


Perfume, a grain of Ambergreeſe does well; 


For a Hoarſneſs. 


AKE every Night, going to Reſt, half 
| a pint of Mum, as warm as you can 
drink it at a Draught, for three Nights toge- 
ther. 


For a Hooping-Cough, very Good, | 


T4 K E a quart of Spring-water, put to 
it a large handful of Chin- cups that 
grow upon Moſs, a large handful of unſet 
Hyſſop; boil it to a pint; ſtrain it off, and 
ſweeten it with Sugar- candy. Let the Child, 
as oft as it Coughs, take two ſpoonfuls at a 
time, if it can. „ 7 


For a Cough. . 


AKE a ſtrong Tea of Ale-hoof, ſweeten 
it with Sugar-candy, and drink it Firſt 


For a Conſumptive Cough. 
AK E half a pound of double-refin'd 
Sugar finely beat and ſifted, wet this | 
with Orange-flower-Water, and boil it up to 
a Candy-height; then ſtir in an ounce of 
Caſſia-Earth finely powder*d. If you love 


drop 
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= drop it in little Cakes on a Mazareen that 
has been Butter'd, and wiped. _ 
This has Cured thoſe that have ſpit 


A very Good pectoral Drink for 
1 8 


1 * K E Quitch-graſs-Roots two ounces, 
1 Eringo-Roots one ounce, Loris two 
drams, Harts-horn one ounce, Raiſons ſtoned 
two ounces, ſix Figs, one ſpoonful of Pearl- 
Barley, Colts-foot and Sage of Jeruſalem, of 
each one handful ; boil theſe in three pints 
of Water till a third-part is waſted; ſtrain it, 
and diſſolve therein two drams of Sal-pru- 
nella, and one ounce of Syrrup of Violets. 
Drink a quarter of a pint often, when you 
Cough, or are Dry. | 


Pills for Shortneſs of Breath. 


3 AKE a quarter of an ounce of Powder 
of Elecampane-root, half an ounce of 
Powder of Licorice, as much Flower of Brim- 
ſtone, and Powder of Annis-ſeed, and two 
ounces of Sugar-candy powder'd ; make all 
into Pills with a ſufficient quantity of Tar; 
Take four large Pills when going to Reſt. 

This is an Incomparable Medicine for an 
Aſthma, 1 


L 2 Another 


T AK E Hyſſop- water, and Poppy-water, 


any Difficulty of Breathing. 


in a gallon of Spring-water 'till half be 
waſted ; then ſtrain it, and ſweeten it with 


Afternoon. 


that too upon long Experience. 
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Another for the ſame. 


ALF a pint of the Juice of Stinging 

* Nettles ; boil, and ſcum it, and mix it 
up with as much Clarify'd Honey: Take a 
Spoonful Firſt and Laſt. It has done migh- 
ty Cures. | — 


For an Aſthma. 


of each five ounces : Oxymel of Squils 
three ounces, Syrrup of Maiden-hair one 
ounce: Take one Spoonful when you find 


A good Drink m a Conſumption. 


AKE of St. John's-wort, the Great 
Daiſy-flowers (call'd Ox-eyes,) and 
Scabious, of each two handfuls; boil theſe 


Clarify'd Honey to your Taſte : Take a Quar- 
ter of a Pint of this in half a pint of New 
Milk; make your Liquor juſt ſo warm; and 
take it in a Morning, and at Four in the 


This Drink is highly recommended, and 


48 
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A Powder for a Conſumption. 


AKE twelve dozen of the ſmalleſt 
Grigs you can get, wipe them very 
clean; bake them in a well-glaz'd Pan all 
Night ; ſet it into the Oven again *till they 
re dry enough to Powder; then make them 
into a very fine Powder, and take as much as 
will lie on a Half. Crown, three times a Day, 
drinking with it a glaſs of Old Malaga, or 
Canary. | 

"Tis Reſtorative, and well Approv'd by 
many who have try'd it with Succeſs. 


For Sweating in the Night, in a 
Conſumption. 


D RINK a glaſs of Tent, or Old Malaga, 
with a Toaft, every Morning early, 
and ſleep an Hour after it. 

This is good for Conſumptive Perſons, or 
1 as are Weak, in recovering a long Sick 
ns | 


For a Shortneſs of Breath. 
AK E Flower of Brimſtone, and Ele- 
+ campane-Root finely powder'd, of each 
an equal quantity; mix this into an Electuary 
with Clarity'd Honey, and take it whenever 
you Cough, or find it difficult to Breathe. 


L 3 For 
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Oft ten. 


For an Aſthma ; Incomparable. 


T AKE juice of Hyſſop, Juice of Ele- 

1 campane-Root, of each one pound ; boil 
theſe to a Syrrup, with double their weight 
in Honey or Sugar-candy: Take one ſpoon- 
ful of this Syrrup, in two ſpoonfuls of Hy ſſop- 
Water, and one ſpoonful of compound Briany- 
Water; take this three times a Day. 


F or a Con gh and Shortneſs of Breath. 


AKE Elecampane-Roots, one ounce; 

- Saffron, a quarter of an ounce ; Ground- 
Ivy and Hyſſop, of each one handful ; boil 
this in two quarts of Water, *till *tis above 
half conſumed; ſtrain it out, and ſweeten it 
with Sugar-candy, and take three ſpoonfuls 


Another for the ſame. 


QYRRUP of Garlick two ſpoonfuls, or 

the Cloves of Garlick preſerv'd; either 
of them very good : But if the Breath be 
very bad, *tis beſt to loſe nine or ten ounces 
of Blood, if the Patient can bear it, before 
you begin to take ſo hot a Medicine. 


| Another 


ther 


in Phyſick and Surgery. 151 


Another for the ſame. 


TAKE one ſpoonful of Linſeed-Oil new 

drawn, Firſt and Laſt : This is good 
in a Pluriſie, or any other Cough; and 
may be uſed fafely at any Age. 


For a Chi n-Cough. 


D RY the Leaves of Box-Tree very well, 
and Powder them ſmall; and give the 


| Child of this fine Powder, in all its Meat 


and Drink, that it can be diſguiſed in: Tis 
excellent in that Diſtemper. zz 
An admirable Electuary for a 
Cough. 1 


ARE Syrrup of Hoar-hound, Ground. 
= Tvy, and White Poppy, of each one 


ounce; Crabs-eyes, one dram ; and Sperma- 
| ceti, half a dram; mix and beat theſe very fine, 


and take a little ſpoonful when your Cough 


is troubleſome, and at going to Reſt. 


For the Pluriſie. 


AKE Broom-tops, Dandelion, Red Pop- 
pies, and Hyſſop, of each two handfuls 


ſhred; Flax-ſeed bruis'd, two ounces; four 


ounses of freſh Orange- peel, and nine large 
L 4 Balls 
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Balls of freſh Stone. horſe-dung; to theſe In- 
gredients, put a gallon of Milk, and diſtil it 
in a cold Still: Tis an incomparable Water, 
and may be Drank freely of. If you think it 
too cold, add a ſpoonful of Sack or White- 
wine, in every glaſs. 


Alnotber. 


AKE a Poſſet-Drink pretty clear, 
with ſmall Ale and White-wine; and 
to a quart of that, put three balls of Horſe- 
dung, and one ounce of Angelica-ſeeds; let it 
Infuſe three Hours ; Strain and Drink often, 
half a pint at a time: This has the ſame 
Virtue, and is ſooner prepared; bur 'tis ſo 
very nauſeous, that many Stomachs cannot 
bear it. 


An excellent Water for the Stone- 
Cholick. | 


P UT four pounds of Haw-berries, bruis'd, 
into four quarts of ſtrong White-wine; 
let it ſteep twenty-four Hours; then draw 
off, in a cold Still, two quarts of very ſtrong ; 
and what runs after, keep by itſelf: A quar- | 
ter of a pint of the Strongeſt, has given Eaſe 
in very bad Fits at once taking ; but if it 
=” up, you muſt repeat it till it does 
_dY. e | - 


for 
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For the Cholick. 


8 CE one cunce of the very beſt Rhu- 
barb you can get, into a quart of Sack; 
let ir Infuſe twelve Hours at leaſt, then Drink 
four large ſpoonfuls, and fill your Bottle up 
again: Drink this Quantity once a Day for 
ſix Weeks or two Months at leaſt; when 
your Rhubarb has loſt its virtue, you muſt 
put freſh. This has cured ſome People, who 
could not find Eaſe in Opiats, nor the Bath ; 
it muſt be conſtantly continued, *till the 
Bowels and Blood are Strengthned : It has 
done ſuch Miraculous Cures, where even 


| Laudanum could not; that tis impoſſible to 


praiſe it ſo much as it deſerves. 
I do therefore adviſe every Perſon fo 


| AfiQted, for their own fakes, to make the. 


harmleſs Experiment. 
For the Cholick. 


AK E a quart of Double: ſtill'd Aniſeed- 
Water; Infuſe in it one ounce of Hira- 
pica; ſtop it very cloſe, and keep it near a 
Fire, where it muſt ſtand ſome Days; ſhake 
the Glaſs twice every Day: Take three or 
four ſpoonfuls of this in a Fit, when tis New; 
leſs will ſerve, after it has ſtood a Year or 
two. 


For 
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For a Convulſive Cholick. 


1 Yellow Tranſparent Amber, 
1 groſly Powder'd; Ginger minced; mix 
and fill a Pipe, Smoke three or four while in 
Pain, and always going to Reſt. 


Another for the Cholick. © 


B OIL four ſpoonfuls of right good 1r;jþ- 
Uſquebaugh, in half a pint of Ale, ſlice 

in a little Ginger, and ſweeten with Syrrup 
of Rhubarb: This is a pretty certain Cure, 
and ſeldom fails to give preſent Eaſe. 


For the Cholick. 


AKE the thin Peel that comes off the 

Kernels of a Ripe Wall-nut dry'd and 
beat to Powder; the thin Yellow Peel of 
Orange Powder'd, of each a like Quantity; 
mix it in a cup of hot Ale and Drink it up. 
A ſmall ſpoonful of the Powders, mix'd, is 
Sao | fr © 


For a Stitch in the Side. 


T4 K E Powder of Angelica-ſeed, and 2 | 
L large Acorn dry'd and powder'd, of 
each a like quantity; Drink after it a glabs | 
of Black Cherry-Water. 4 


of 
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” poſſet Drink for a Cough. 


A K E one handful of Hyſſop, tour ſprigs 
L of Miat, as much Savoury and Angelica, 


one handful of ſton'd Raiſons, and twelve 


Figs; Infuſe all thefe in three pints of clear 
Poſſet-Drink ; add, when ſtrain'd, one ounce 
of Syrrup of Maiden-hair, as much Syrrup 
of Violets: Drink often. 


To Cure Deafnels. 


AK E clean fine Black Wool, and dip it 
+ in Civet, put it into the Ear; as it drys, 
which in a Day or two it will, dip it again; 
and keep it moiften'd in the Ear for three 
Weeks or a Month. 1 


Another. 


AKE an equal quantity of geod Hun- 
 gary-Water, and Oil of Bitter Al- 
monds, beat them together; and drop three 
drops in the Ears going to Bed; ſtop them 
with Black Wool, and repeat this nine 
Nights at leaſt, | 


Another 
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Another for a Pain in the Far. 


T HE Juice of Mountain Sage, Oil of 
Fennel, Oil of Bitter Almonds, Oil of 
Olives ; take an equal quantity of each, and 
mix them well together: Drop into the 
Pained Ear three drops, for three Nights, 

"Twill eaſe and draw out any Impoſthume, 

if that be the Cauſe. 


For a Pain in the Far. 


AKE half a pint of Claret, a quarter 
of a pint of Wine-Vinegar; put in 
Sage, Rue, and Roſemary ; let it boil up; 
put it into a New Mug, and hold your Ear 
cloſe, ſo that the Steam may be lure to go 
in: As it cools, heat it again and again; and 
when the Strength 1s pretty well waſted, 
we your Head very warm and go into 


For a Violent Cholick-Pain 7n the 
5 8 


MI an equal quantity of Spirit of 
Lavender, Spirit of Sal-Armoniac, and 
Hungary-Water; rub it in with a very Hot | 
Hand, and lay a Flannel on-as Hot as you 
can bear it. Repeat this often. 


For 
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For a Blow or Hurt in the Eye. 


BE AT the Leaves of Eye-bright with a 
Rotten Apple; lay it on the Eye as a 
Poultis: Repeat it as it grows dry. I think 
the Juice of the Eye-bright is beſt. 


A certain Remedy to take Fire out of 
2 Burn. E 


PEAT an Apple with Sallad-Oil, till tis 
a Poultis pretty ſoft; bind it on the 
Part; and as it dries, lay on freſh. You 
| muſt be ſure to Pare, Core, and Beat your 
Apple well, for fear of breaking the Skin of 
the Burn: But if the Skin be off, there is 
not any thing in Nature ſo ſure to take out 
the Fire. : 


An Excellent Ointment for a Pain 27: 
the Side. | 
EAT two ounces of Cummin- ſeed very 


fine; fift it, and put to it two ſpoonfuls 
of Capon-greaſe, and two ſpoonfuls of Lin- 


ſeed-Oil; make it hot over the Fire, and 
+ | anoint the Side with it : Dip a Flannel in the 
4 Ointment, and lay it on as hot as you can 


endure it. 


© 7 | For 
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For a Pleuriſy and Fever. 


AFTER Bleeding once or twice, as there 
is Occaſion, let the Patient take an ounce 
of Linſeed-Oil new drawn; ſweeten it with 
Syrrup of Lemons; ſhake them together till 
they mix, and let this quantity be taken 
every four Hours: At going to Reſt, let 
them take thirty grains of Gaſco/gn-Powder, 
with a Compoſing Draught. They muſt 
forbear Malt-drink ; and take care they do 
not catch Cold. : 
This has done great Cures, when taken in 
time, and will prevent the Diftemper falling 
upon the Lungs. — 


For a Looſeneſs. 


T AK E half an ounce of Hipecacoanna, 
decoct it in an equal quantity of Claret 
and Water; let it boil from a quart to leſs 
than a pint; ſtrain it, and add one ſpoonful 
of Oil; give it in a Clyfter to the Party at- 
Aided. If the Patient is Weak, or a Child, 
you muſt Infuſe leſs of the Root; a Dram 
being a full quantity for a ſtrong Man. 

It has Cured the moſt violent Illneſs of 
that ſort, and was recommended on the Ex- 
f of a worthy and Ingenuous Phy- 
ician. . 


| | 
| 


The 


| laſts. 
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The beſt Way of Burning Claret, for 
a Loolenels, 


TAKE a large Quart-Bottle that will hold 


more than a quart of Wine; put to that 
quantity half an ounce of Cinamon, four 
large blades of Mace, and a large Nutmeg 
ſliced; put a Cork into the Bottle, to keep 
in the Steam, but don't ſtop it cloſe or hard, 


for fear of breaking : Set this Bottle of Wine 


and Spice into a 8 ellet of Cold Water, and 


let it ſimmer *till the Wine 1s a little waſted; 
| ſweeten it with Loaf-Sugar, and drink often, 
| it the Patient have a Cold Decay'd Stomach, 
and no Fever. "I 


For a Looſeneſs. 


AKE an ounce of Cinamon, and as 
much Ginger; ſlice both ſmall, and 


ſtrew it on a Chafing-diſh of Coals, over 


which let the Patient ſit as long as the Fume 


For a Looſeneſs. 


14 K E three large Nutmegs, and the 
weight of them in Cinamon; grate and 
beat the Spice extremely fine; make it into 
4 moiſt Paſte with New-lay'd Eggs; dry 
them in little Cakes, in a Shovel, over a go 
85 tle 


160 A Collection of Receipts 


tle Fire : Eat the bigneſs of a Half-Crown, 
Firſt and Laſt, and at Four in the Aſter- 
noon. 


Another for a Looſenels. 


AKE a quart of New Milk, and ſet 

it on the Fire till it boil; then ſcum it, 

and let it boil, and ſcum it again, as long as 
any Scum riſes: When 'tis almoſt cold, to 
the clear Milk put Two-penny-worth of 
Agqua-Vitæ, and let it ftand: *Twill Jelly, 
and keep (in a cool Veſſel and Place) two 
or three Days. It has done great Cures. 


Cinamon-Water for a Looſeneſs and 


B 


Fever. 


OIL a pound of Pearl-Barley, and fix | 
ounces of Plantain-Seed, in fix quarts 
of Water; when both are tender, pour it 
upon eight ounces of Cinamon: Let it In- 
fuſe all Night, and next Day draw it off in | 
a Cold Still: Let the Patients drink of this 
| _ as often as they pleaſe: If they like it ſweet, | 
| put in double-rehin'd Sugar. 


For a Looſeneſs and Gripes. 


Mix vp tewent grains of Rhubard | 
three drops of Oil of Cinamon, and 


three drops of Oil of Juniper, in near a on | 
of 


ard, 
and 
ram 


* E 
50 — * 
255 
3 
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of good Venice-Treacle; make it into a Bolus, 
and take it all over Night. Next. Morning, 
in the Working, drink Warm Poſlet-drink 
in which Mallows have been Infus'd. 

This has done great Cures, when the 
Diſtemper has been very Dangerous. 


Another for a Looſeneſs and Gripes. 


| Ius a pound of Poppies in half a 
P 


int of Spirit of Wine: Take a large 


| ſpoonful of this Liquor, with ſix drops of 
| Oil of Juniper, in a glaſs of Black-Cherry- 
| Water, ſweeten'd with double-refin'd Sugar. 
will give Eaſe in Extreme Pain and Tor- 

ture. - 


Note, You muſt mix your Oil with the 
powder'd Sugar before you put it into the 
Liquor, or "twill ſwim on the top, and not 


For the ſame. 


P UT a large ſpoonful of good Plantain- 
ſeed into half a pint of Spring-water ; 


© boil it half away, and ſtrain it out; ſweeten 


i 8 double-refin d Sugar, and drink it 
All. | 
It often Cures at once; but muſt be re- 
peated, if there be Occaſion. 


M - = 


'till they are tender; ſtick in each a bit of 
Candy'd Orange- peel, and take their weight 


ing to Reſt. 
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To Help a Hot and Coſtive Habit of 
Body. 


RESERVE Green Wall-nuts before 
the Shell is hard, after they have lain a 
Day and a Night in Water, firſt prick'd full 
of Holes ; boil and ſhift the Water often, 


in a ſweet Lisbon- Sugar; boil them up, and 
take two, three, or four of theſe when go- 


They are a Gentle, Wholſome, and Cer- 
tain Purge. =_ 


Another. 


D IS TIL a quantity of Wood. ſorrel. 

Water in the Spring, and ſweeten it 
with Syrrup of Violets: An ounce of Syrrup 
to a quarter of a pint of Water is a Doſe for 
any Body, and may be ſafely taken, even in 
a Fever, or Lying- in: A leſs quantity for 2 
Child. 


Another. 


OASTED Apples, with Carraway” 
cComſfits, eaten conſtantly every Night, 
has been the Method of a Gentleman ol 


Fourſcore, who has hardly ever taken other 
5 Phyſick, 


in Phyſick and Surgery. 163 


Phyſick, or omitted this for Fifty Years, and 
never felt the Gout, or Stone, or any other 
Diſtemper incident to Old Age. 


Another. 


ROT 2 few Mallows in one Porringer 
of Water-gruel; ſtrain it out, and in- 
| Read of Salt, put in a pugil of Cream of Tar- 
tar: Let this be your Morning's Draught. 


Another. 


| ON E ſpoonful of Syrrup of Peach-Bloſ- 
| ſoms, taken in a glaſs of the Water 
diſtill'd from the Leaves, or in which the 
Leaves and Worm-ſeed have been decocted, 
s a moſt Safe and Certain Medicine for the 
Worms 1n Children. | 


( 


The End of the FigsT Parr. 
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R an Aſthma, 
| Another for an Aſthma, 


B. 


To Broil Pzgeons Whole, 
To Boil a Turkey, or any Fowl, with Offer. 
f Sauce, 29 
$ To make Black-Caps, the bef way, 50 
j To make very good Barley-Gruel, 54 
| The Nuns Bilket, 7 
An excellent Balſam, 97 
The French King's Balſam, 119 
For the Biting of Mad. Deg, 120 
A certain Remedy to take Fire out 2 a Burn, 157 


; C 
To Coller Beef, | 6 
To make French Cutlets, ibid. 
To Coller 2 Breaſt of Mutton to cat Hot, 8 
J Coller a Pig, II 
To make Heal. Cut lets, 12 
To Coller a Breaſt of Veal to eat Hot, 20 


Cuſtards, 


E An I N D E X. 
E Cuſtards, very good, 


. Page 41 
E Orange Cheeſe-Cakes, ibid. 
Another Cheeſe-Cake, without Curd, 4.2 
E 4 good Cheeſe-Cake, with Curd, ibid. 
14 Cuſtare Sdcꝶ- Poſſer, 44 
E A/mond-Cream, 51 
Orange- Cream, ibid. 
A very rich Anond. Cream, to Jelly, ibid. 
Poſtatia- Cream, 53 
Io make Fry'd Cream, ibid. 
Io make the Thick Square Cream- -Cheeſe, as at 
Newport, 54 
| Orange-Chips, 59 
E Apricock-Chips, 60 
Cakes of Orange-Flowers, 62 
Conſerve of Roſes, ibid. 
Io Candy any Sort of Flowers 63 
Agood Sort of Portugal Cakes, 64. 
| 4 Carraway-Cake without Teaſt, 65 
Io make Stone-Cream 66 
| To make Crac knels, * ibid. 
A very good Seed Cake, 67 
| tn extraordinary P um. Cake, 69 
lceing for the Cake, ibid. 
Ratafia-Cakes, 71 
A very rich Cherry- Cordial, 89 
For Convulſi ions, or Ver 1120, 109 
Cold Caudle in a fever, 123 
tor a Cough and Shortne /s of Breath, 127 
4 good way to make 'a Caudle, ibid. 
A wholſome Cordial, 131 
kor a Canker in the "Mouth or Gums, _ 142 
To Cure a Cough, and Shortneſs of Breath, 144 
Another for a Cough, TP 
For the ſame, ibid. 
For tie ſame with a Hoarſneſs, ibid. 
M 3 For 
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An INDEX. 
For a Hooping-Cough, 


For a Cough, | 
For a - 1 OY Coug h., 


A very good Peftoral Drieh for the ſ- ame, 5 


For a Cough, and Shortneſs of Breath, 
Another for the ſame, 
Another for the ſame, 


For a Chin-Cough, 


For the Cholick, 

For the ſame, 

For a Convulſive Cholick, 

Another for the Cholick, 

For tbe ſame, 

For a violent Cholick- Pain in the Side, 


D. 


Th Dreſs 4 Turbet, or any Diſh of E 5 


To make Dutch Beef, 
J Dreſs Hog's Feet and Ears, 


A Drink for any Inward Bruiſe or Wound, 


A Drink for the Evil, 
A Drink for the King s Evil and Cancer, 


Eyes, 
The Ricketty Drink, 
A cooling Drink in a Fever or Pleariſy, 
Another Drink in a Fever, 
Another Drink, 
Another ſort, 


An incomparable Drink in a Thirſty Fever, 


A Draught for a Conſumption, 1bid. 

A Drink for the Gout, 

An excellent Purging Ale for a Dropſy, 
For à Dropſy, 

For 2 Dropſy, 


+ Shad. 
"; hid. 


Page 146 


ibid. 


_ ibid, 


14) 
150 
ibid. 
151 
ibid. 
153 


ibid. 


154 


ibid. 


ibid. 
156 


ibid. 
A moſt excellent Drink for the King” s Evil in the 


113 
121 
122 
123 


128 


ibid. 
1322 


136 
137 
138 
A 


An IN D E X. : 
A Drink: in the Gout or Rheumatiſn, Page 141 


A good Drink in 4 2 - 148 
To Cure Deafneſs, I55 
Another, ibid. 
Another for a Pain in the Ear, 5 156 
Another for the ſame, ibid. 
An Electuary for a Conſumption, 129 
An admirable Electuary for a Cough, = 
For a Blow or Hurt in the Eye, | 
F. 

| To Fricaſſey Cites, or Swoet-breads, _ Is 
| Another for the ſame, ibid. 
| To Force a Leg of Lamb, 16 
| To Fry Opſters for Garniſh for Eiſh or Haſh, 24 
1⸗ * 4 good Forc'd-Meat for any Uſe, = 

A pretty ſort of Flammery, E 
To make Hart s-horn-Flummery, ibid. 
To make good FR | . 72 
G. | 

Thick ebe 5 — _— 
For the Gout, 131 
A Gargle for a Sore Throat, 142 
4 Ge in the Palſy, 2. ibid. 
Another Cn in the Palſy, I43 

H. 

To Haſh a Calf e- Head, 19 
tor the Head-ach, as 


M 4 For. 


An IN D EX. 


For 4 Hoarſneſs, Page 146 
Jo Help à Hot and Mive Nan of Body, 162 
Another, ibid. 
Azotber, „ 
Another, 7 163 
Another, ibich. 


E . 


Hart", g- horn, or Calf s. fon fal the beſt way, 48 


'To make Almondnet, or White Jelly, - 49 
Jelly of Currants, | 59 
Godlin or Pippin. Jelly, 5 74 
For an Inflammation ie Throat, 126 
For the Taundice, 138 
A picaſant and ſafe Medicine for the Tellow 
a Jaundice, 140 
q 9 
4 L 

To. make Lobſter-Loaves, Dn 
Lemon Cream, the beſ} uch. 0 
Lemon Cake, f 58 
For a Looſeneſs, 158 
The beſt way of Burning Claret Jor 2 Looſeneſs, 
"40 

For 2 Looſeneſs, . "hi 
Another for a Looſeneſs, _ . 
Another for the ſame, „ _ 
Cinamon-Water for a Looſeneſs end Fever, ibid. 
For a Looſeneſs and Gripes, ibid. 
Another for a Looſeneſs and Gripes, I61 


For the ſame, ibid. 


An INDEX, 


M. 
To make Orange-Marmalade, Page 58 
White Mead, 81 
Strong Mead, 84 
O. 
An Oil for any Bruiſe or Wound, a 98 
An Ointment for Stelling in the King's Evil, 
101 
An Ointment for the Evil, or Rickets, 102 
The Smallage-Ointment, 115 
4n Ointment good for any Ach or Swelling in Man 
or Beaſt, 116 
An Ointment for a Burn, 117 
An Ointment which zs a certain Cure for any Scabs, 
Pimples, or Old Inveterate Itch, 118 
A incomparable Ointment for a Strein, Weakneſs, 
or Shrinking in the Nerves, 119 
An Ointment for a Child that has the Rickets, 
120 
An Ointment for the Back of a Weak, Ricketty 
Child, 121 
Arn excellent Ointment for 2 Pain in the Side, 
157 
P. 
Patties for a Diſh of F ſh, 10 
Jo Pickle Pork, 11 
The beſt way to Pot Ref. — 


To make a Potatoe Pye, 


4 Sweet Pye, which may be ne of Young 1 
or Chickens, 


T 


An IN PD E X. 


To make 2 Hag- meat -Pye, | Pa ge 27 
To makeLoblter-Pyes, 29 
To Pot N cats "Tongues, a better way than Drying 
them, 
To Pot Salmon, as at New-Caftle, 
To Pickle Mackarel, call'd Caveach, ibid. 
To Pot Lamprey, . 34 
A Weſtphalia-Ham-Pye, ibid. 
To Pickle Codlins, like Mango, ibid. 
To Pickle all- nuts, 35 
To Pickle MyGromes, „ =. 
To Pickle N. eats-Tongues, 37 
To Pickle Pigeons, . 
To Pickle Smelts, 5 38 
To Pickle Oyſters, „ _ 
An Apple-Pudding to Bake, | | 
The beſt Orange-Pudding that ever was 5 | 
1 

A Rice-Pudding, J | 
White Hog 2 Puddings. 1 5 ibi 
A Neat'g-Foot- Pudding. 41 
Thin Cream Pan- "Cakes, call 4 2 Quire of Pager 
An Almond. Pudding, = | | ibi 

Orange- Pudding, . 44 
Chee ſe- Curd. Pudding, 775155 8 
To make Hag s- Puddings, 46 
Liver- Puddings, very good, 47 
A Sagoe-Pudding, bg ibid. 
An Orange-Poſſer, 52 
Panada for 2 Sick or Weak Scar. 57 
To Preſerve Apricocks 1 in Jelly, 0 
Prawlins or Hyd Almonds, 1 

I 0 Preſerve Orange- Flowers, wid. 
A Powder for Digeſtion, "62-1 
An excellent Plum-Pudding, 844%. 66 |] 


An IN PDE X. 


Egg-Minc'd Pyes, Page 68 
Lemon or Chocolate- Puffs, 70 
Almond- Puffs, ibid. 
Pancakes, very good, 72 
J preſerve Golden-Pippins, the beſt way, 74. 
| To make Milk-Punch, = 83 
| The Red Powder for Fevers, Small. pox, or Surfeits, 


Tos 
Gaſcoign-Powder, a good ſort for the ſame Uſes, 106 
A very good Powder for a Dizzineſs in the Head, 

and to prevent Apoplectic Fits, 1 
A Powder to Stop a Hickock in Man, Woman, or 


9 hid. 

An excellent Powder for Convulſion- Fits, ibid. 

q A Powder for Digeſtion, | 108 
A very good Plaiſter for a Stomach Sore with 
| - Tony hi ng, . | 115 
Plaiſters for 4 Fever, 116 


A very good Poultis for a Sore Breaſt, '> 
| A Poſſet-Drink to be taken before the Fir of an 


Aue, 125 

| fn admirable Poſſet- Drink in a Pleuriſy, or 

k Shortneſs of Breath, be 126 

| A very good Purge in a Fever, 128 

, Pills for Shortneſs of Breath, 147 

- WH 4nother for the ſame, 148 

4 4 Powder for a Conſumption, 5 149 

7 tor the Pleuriſy, 5 151 

1. Another, | 152 

2 4 Poſſet- Drink for la Cough, 155 

7 For a Pleuriſy and * 158 

50 

51 R. 

— W 1 Roaſt 2 Ca/f's-Head, | 16 

46 Jo Roaſt 2 Breaſt of Pork, 39 
= 0 


fn I N DE X. 


To make Ratafia, Page 86 
A preſent Remedy for Convulſi on- Fits, 108 
Another for the ſame, 109 
8. 
A Green Peaſe-Soop, without Meat, 'L 
A. very good Sqgop, 2 
A very good Peaſe-Soop, * 
Craw-fiſh or Prawn-Soop, ibid. 
Peaſe Soop for Lent, or any relies Day, 4 
A Meat-Soop, 8 
To Stew Pigeons, © 8 
To Stew a Hare, In 
To make Stove-Vea!, 3 22 
To Stew Carp, 22 
Good Sauce for Boil'd Rebbere, 23 
A pretty Sauce 7 or a or any Wil For, 
24 
To Stew Herrings, 12 
To make Sauſages, 26 
Scotch-Collops, a very good way, 3H 1] 
To Stew Oyſters, 7 8 
To Stew a Rump of Beef, . 22 
Jo Stew Golden. Pippins, 48 3 
 AlWbipt Syllabub, extraordinary, 16 
To make Sagoe, 1 
Jo make Sa lop, ibid. 


To improve Syder, and make it perſell) Fine, 83 
Spirit of Clary, 88 


Spirit of Carraways, LS: ibid. 
A Salve for the Kings Evil, - 24066 
For a Strein, 0 
A Syrrop for Convulfion Fire, = 109 
A good Sear- cloth, BY | 114 
An incomparable Salve for the Eyes, _ 
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Birch. Wine, a made in Suſſex, 


| For the Stone and Gravel. . .. {Page as 
Tor Stoppage of Water i in the stone, 133 
For the Stone, ibid. 
Another for the Stone, 134 
For the Scurvy, ibid. 
For the ſame, 135 
For the ſame, ibid. 
To Sweeten the Blood, in Scurvy, Jaundice, or any 
Pains in the Limbs, _= 
For the Stone, | 
Another for the Stone, ibid. L 
For Sweating in the Nieht, in a Conſumption, 149 
For Shortneſs of Breath, ibid. 
For a Stitch in the Side, 154 
4 
4 very good Tanſy, 46 
A Spinnage-Tart, very good, 73 
An Almond-Taxt, very 200d, ibid 
To give certain Eaſe in the Tooth- ach, 115 
A Conſtant Daily Waſh for the Teeth, 143 
To Clean very Foul Spotted Teeth, ibid. 
A Muciloge for a Sore Throat, 144 
W. 
To make Weſtphalia - Hams, 30 
Wafers, 64 
The London Wigs, 68 
The right Dutch Wafer, 70 
To make Raiſon Elder- Wine, 7 
Another very wholſome. ibid. 
Luince- Wine, 76 
Orange-Wine, 77 
ibid. 
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| Black-Cherry-Wine, Page 98 
Sage-Wine, | 

Cherry-Wine, as in Kent 

Rasberry-Wine, 

Apricock-Wine, 

Damſon-Waine, | 

 Comflip or Marigold-Wine, 
Gooſberry-Wine, 

Elder-Flower-Wine, 

namon-Water, 

A Cordial Orange- Water, 

tron- Water, | 

A Cordial Black-Cherry-Water, 

A Strong Palſey- Water, 

Uſe of that Water, 

A Second Palſey- Water, 

A very good $ nail-Water for a Conſumption, 

A good Water for the Spleen, 

A good Water for the Stone, 

A Milk-Water for Cancer or King 's-Evil, 

For Worms, 

For the ſame, 

For the ſame, 

For the ſame, 

For the ſame, well recommended, 

A Strong Milk-Water, | 

The Barley Cinamon-Water, 

Wall-nut-Water, 

A very good Snail-Water, 

A good Milk-Water, for Surfeits or "Worms, 

Strong Elder- berry-Wat er, 

A Cordial Mint-Water, 

A good Milk-Water. 

Another Milk-Water, 

Wall-nut-Water, good in Agues or Froers, 

An excellent Snail-Water in a Conſumprion, 


An INDE XR. 


A good Efpidemick-Water. Page 125 
A Poppy Water, for Surfeits, 129 
Another for a Surfeit, 130 
A rich Surfeit Cordial. Water, ibid. 
A good Bitter Wine, 139 
A good Mouth- Water, to be bd Daily in the Scurvy, 
141 
4n excellent Water for the Stone · Cholict᷑, 152 
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PART II. 


F CONTAINING LIKEWISE 


A great Number of Excellent Receipts for Preſer- 
ving and Conſerving of Sweet-Meats, Oe. 


By 7 b ral Hands. 


* 


LONDON, | 
Printed for RICHARD WILEkIN, at the 


|| Kyng's Head in Sr. Paul“ Church-Tard, | | 
M DCC XIX. 


DHE good Reception which 
a vw: the former Part of theſe 
Pl I Collections has met with, 


C ED 1 YO 
> 2 Ye 23 1 2 7 
= as it has encourag d the 


Bookſeller to venture on a Second 
Edition; ſo it has laid upon the 
Author a Generous Obligation of 
endeauouring to be further ſervice- 
able to the World, in the ſame 
manner, eſpecially to thoſe Ladies 
who have ſo true a Judgment, as 
to Eſteem the Character of a good 
Economiſt, not only conſiſtent with, 

„% ü But 


The PR EFA E. 
but becoming and ornamental to 
the Education and Title of a Gen- 
tlewoman. 8 | 


What has been repreſented to me 
as chiefly deficient in the Firſt Part, 
zs the want of a ſufficient Number 
of REceieTs, zn the Art of Pre- 
lerving and Conſerving of Sweet 
meats, which is for that Reaſon 
more largely ſupplyd in this &. 
cond, with ſuch as are admirable 
mm their Kind, and curious in their 
Variety, and uſed by the beſt and 
moſt expert Mifireſſes in that nice 
Affair. = 


To theſe my Judicious and Gene- 
rous Benefactors, I am in all Juſtice 
and Gratitude bound to renew my | 
Acknowledgments, for their kid 
and ready Alſiſtance, which has en- 
abled me to accompliſh both theſe | 
Undertakings ; rejoycing that I can | 

- now 


The PR EFA E. 
| now Addreſs them in more than the 
| naked Words of Thanks and Comple- 
ment, by acquamting them, that 
they are in Poſſeſſion of the greateſt. 
| Reward of their good Works, which 
their honeft Ambition ever aim d at; 
many Hundreds of Families being 
now improving by their uſeful In- 
ſtructions, and tie Advantages 
thereof, being likely to deſcend to 
ſucceeding Races of Toung Ladies, 
who may thereby be both excited 
and qualified to follow their Ex- 


amples. 


T have only to add, that in this 
Second Collection, the induſtry in 
Procuring, caution in Chuſing, and 
faithfulneſs in Delwerms the feve- | 
ral Receipts, an the Pulleft and | 
plainefk Manner poſſible, have in 
every Reſpect been equal to what 
was uſed in the preceding Volume; 
which, though Publiſhed by unknown | 

A 3 Han IH 


The PRE FA c E. 
Hands, has by its own real and in- 
trinfich Worth, made its way, and 
ſpread itſelf in fo wide a manner, 
that it may reaſonably be hoped 
to have Credit enough to recommend 
9 his Supplement, to the E ſteem and 
Approbation of the Publick. -#/ 
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Fanr 


To make Plum-Porrid ge. 


2901 L. a large Leg of Beef to 
5 Do (© Rags, and make as much Broth 
as will Jelly when cold; when 

"tis enough, ſtrain it, let it ſtand 
to be cold, that you may take off 
all the Fat, then put it over the Fire again ; 
and to every gallon of Broth, put near a 
pound of Currants, and half a pound of 
Raiſons, clean waſh'd and pick'd; Stew alſo 
two pound of Prunes, and when they are 
A 4 plumpt 


— — 
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plumpt, take out the faireſt to put in whole, 
and pulp the reſt through a Cullender, and 
waſh the Stones and Skins clean with ſome 
of the Broth: take alſo the Crumb of a 
Penny white Loaf grated, to every Gallon ; 
and to four Gallons, you may put about two 
Nutmegs, the weight of that in Cloves and 
Mace, and the weight of all in Cinamon; 
let all the Spice be finely beat and grated, 
add Salt and Sugar to your Taſte; when the 
Fruit is plump, *tis eaough ; bur juſt before 
you take it from the Fire, ſqueeze in the 
Juice of four or five Lemons, and throw in 
the Peel of two; four Gallons will require 
a quart of Claret, and a pint of Sack, which 
muſt be put in with the Fruit. 


To make Calves-Foot Broth. 


OIL your Feet in as much Water as 
will make a good Jelly, when *tis enough 
ſtrain it, and ſet the Liquor on the Fire again, 
with two or three blades of Mace; if tis 
two quarts, about half a pint of Sack, half 
2 pound of Currants clean waſh'd and 
pick'd; when they are plump, beat up the 
Yolks of two Eggs, and mix them with a 
little of the cool Liquor, fo thicken it with 
great Care over a gentle Fire, put Salt and 
Sugar to your Taſte, and ſtir in a bit of 
Butter; a little before you take it off the | 
Fire, put in the Juice and Peel of a freſh | 
20] Lemon; 
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Lemon: This, tho' old faſhion'd, is a pretty 
Supper-Diſh. | 


Calves Feet, another way. 


Be two Calves Feet, a bit of Veal, 
Da bit of Beef, and the bottom of a white 
Loaf, add no Seaſoning, but two or three 
blades of Mace, a ſliced Nutmeg, and ſome 
Salt; have ſome boiPd Rice to ſtir in after 


you have ſtrain'd it from the Bones and 
Skins; put a boil'd Chicken in the middle, 
and Sippits in the Diſh. This is very 


Nouriſhing, and leſs offenſive to weak Sto- 


machs, than any Soop that is made. 


J Dreſs a Cod's Head. 


W HEN you have waſh'd and pick'd 
it extreamly clean, tie it up tight with 


a a broad Filleting, that it may keep together, 


and take out as whole as *tis poſſible ; let 


| the Liquor you boil it in be one pint of Vine- 


gar and the reſt Water, enough to cover it; 
put into this three Onions quarter'd, ſome 


Whole Pepper, Mace, and Sweet-herbs, and 


when it boils, throw in a Handful of Salt, 
'tis apt to diſcolour it, if put in at firſt; 
when *tis clean Scum'd, and Taſtes well of 
the Spice, put in the Head, let it Simmer 
at leaſt half an Hour; then take it out, and 
place it on your Diſh, over a hot — 
O 
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of Coals; that it may be ſure to drain very 
dry, prick the Eyes, and other part of the 
head, to let out the Liquor, and ſoak up all 
with a Spunge; the Sauce muſt be made 
with a pint of White- wine, almoſt as much 
Water, fix or eight Anchovies, a large 
Onion, a Nutmeg, four or five blades of 
Mace, ſome whole Pepper, and a bit of Le- 
mon peel and Horſe-radiſh, if you like it; 
when the Anchovies are diſſolv'd ſtrain it, 
and add the Liver of the Cod bruis'd, the 
Body of a Lobſter, and at leaft a pound of 
extraordinary Butter, work a little Flower 
with a bit of the Butter, that it may mix, 
and be all of a Colour; let the laſt thing be 
the Juice of a Lemon or Vinegar, the reſt 
of the Lobſter cut in Dice, ſome Shrimps 
and Oyſters fry'd and ſcalded, and fry'd 
Flattiſh round the Head. „ 


To Broil Chickens. 


* T your Chickens be very Fat, ſlit them 
down the back, and ſeaſon them with 
Salt and Pepper, lay them on a very clear 
Fire, and at a great diſtance, and let the 
inſide lie next the Fire, that the fleſhy fide | 
be not ſcorch'd or diſcolour'd, when they | 
are half done, you may turn them often, 
and baſte them mightily, ftrew on ſome 
Raſpins of a Frexch-roul, that it may be 
criſp, it muſt be finely grated ; ſhred n | 

| 1 
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| Coals, with half a pint of Claret, as much 
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and melted Butter, is a good and a ready 
Sauce; but I am order'd to ſet down what 


follows as extraordinary, take a large hand- 
ful of Sorrel, dip it in ſcalding Water, then 


drain it, and have ready half a pint of ſtrong 
Broth or Gravy, a Shallot ſhred ſmall, a lit- 
tle Thyme, a, little Parſley, a bit of burnt 
Butter to thicken it, lay the Sorrel in heaps, 
and pour the Sauce over it; Garniſh with 


| fliced Lemon. 


T0 Stew Wild Fowl. 


AL roaſt them, and cut them in 
Pieces, ſet them over a Chafingdiſh of 


good Gravy, which muſt be firſt boiPd and 
ſeaſon'd with Shallot and Spice; let it ſtew 
in this Liquor, till *tis high Colour'd and 
well mix'd, and they eat better than off the 
Spit. „ 


A good Gravy, to keep ready for 
any Uſe, 


URN an ounce of Butter in your Fry- 
ing-pan, but always take care to do it 

at ſuch a diſtance from the Fire, that as 
you ſtrew in the Flower to the Butter, it 
may be brown, but not black; put to it two 
pound of courſe lean Beef, a quart of Wa- 
ter, and half a pint of Wine, Red or White, 
as 
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as you like the Colour; put three Anchovies, 
two Shallots, ſome whole Pepper, Cloves 
and Mace, three or four Muſhrooms, or as 

many Pickl'd Wall- nuts, let it ſtew gently 
near an Hour, then ſtrain ir; *twill keep 
: "4 Time, and is proper for any ſavory 

iſh. 5 


To Roaſt Pike or Mackerel. 


. one large Pike, or four large 
Mackerel, draw and waſh them clean, 
make the Seaſoning of four Anchovies, a 
pint of Oyſters, or Shrimps, Nutmegs, 
Cloves and Mace, a little Parſley, an Onion 
or Shallot, if you like it; ſhred and grate all 
theſe very ſmall, and mix it up with full 
half a-pound of good Butter, fill the Bellies 
of the Fiſh with this Seaſoning, and ſtrew 
ſome on the outſide of them, with flat large 
Scuers and a broad Tape, tie them on to 
the Spit, baſte it as it Roaſts with Claret, 
or Butter (I prefer the laſt) let your Sauce 
be Wine, Oyſter Liquor, Anchovie, Spice, | 
Butter and Vinegar, which 1s always to be 
the n When you ſtir in your 
Butter, take care you ſtir in no more Flower 
than will make it mix well, becauſe the 
Seaſoning thickens it. 


To 
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| To Roaſt Eels. 


"KIN and waſh the fineſt large Eels 
you can get, cut them in three, four or 
five pieces, according as they are for Size; 
make a Seaſoning of grated Nutmeg, beaten 
Pepper and Salt, a little 'Thyme and Sage, 
2 little Lemon peel, the Crumb of white 


Bread; let all theſe be finely grated and 


ſhred, and ſtrew'd on the Eels, ſtick them 


| croſs each other on Skewers, and tie the 


Skewers to your Spit, and let them Roaſt 


till they begin to Crack, and are white at 


the Bone, be ſure to baſte them well, as they 
Roaſt; melted Butter and Juice of Lemon 
is the beſt Sauce, becauſe the Seaſoning gives 


them as good a Reliſh as they can have; 


they Fry or Broil as well as Roaſt, fo ſea- 
ſon'd. 


Sweet Sauce for boil d Mutton, 
very Good. 


T AKE a quarter of a pint of the Broth 
your Mutton was boil'd in, put to it four 


Spoonfuls of the Pickle of Capers or Sam- 
phire, ſet it on the Fire to boil ; then ſhred 


42 Carrot, which has been firſt boil'd tender, 


and four ſpoonfuls of Capers or Samphire 
{hred, put this into the Liquor; when it 
boils ſtir in four Ounces of Butter, and ſhake 

„ a a very 
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a very little Flower, ſweeten it, and pour it 
over the Meat : *Tis a grateful, tho? old 
faſhion'd Sauce. 

To make a Paſty of Beef or Mutton, 
as good as Veniſon. 
RON E a ſmall Rump, or a piece of a 

Sir-loin of Beef; or if you like Mutton 
better, let it be a Loin or a Shoulder of Mut- 
ton, but Beef is beſt; when your Meat is 
Boned, beat it very well with your Rouling 
Pin, then rub ten pound of this Meat with 
four ounces of Sugar, and let it Jie twenty 
four Hours, then wipe it very clean, or waſh 
it off with a Glaſs of Claret, and Seaſon it 
high with Pepper, Nutmeg, and Salt, Jay it 
in your Cruſt, and cover ſo much Meat 
with full two pound of Butter ; put on the 
Cruſt, and bake it as much as Veniſon ; {et 
the Bones into the Oven, with no more Wa- 
ter than will cover them, that you may 
have a little good Gravy, to put into the 
Paſty, if it wants it when draw'd. Let no 
one diſlike the laying it in Sugar, till they 
have try'd it, for how prepoſterous an In- 
gredient ſoever it may ſeem in a ſavory Pye, 
I muſt beg leave to aſſure the Reader, that 
nothing gives ſo certain a ſhortneſs and 
tenderneſs to the Meat as Sugar; and if 
carefully waſh'd or wip'd off, it leaves 4 


Delicacy that is equal to Yeniſon: and — 
HE | I have 


in Cookery, &c. 15 
1 have Occaſion to mention Sugar, *tis my 
Opinion, that in our common Exgliſb Bacon, 
*tis as effectual in the Cure of it as Salt; 
and whereas abundance of Salt makes it 
hard and dry, the addition of Sugar gives a 
tenderneſs almoſt equal to right Weſtphalia, 
and preſerves it good all the Year, with half 
the quantity of Salt we formerly us'd. 


A Shrimp Pye. 


T AKE a quart of Shrimps, clean pick'd 
from the Shells, if they are very Salt 
in the boiling, Seaſon them only with a little 
Cloves and Mace, but if they want Salt, 
ſhred two or three Anchovies very fine, 
and mix them with the Spice, and Seaſon the 
Shrimps; you may make a good Cruſt, be- 
cauſe they don't want much baking ; put a 
| pretty deal of Butter over and under them, 
| one Glaſs of White-wine, and ſet it in the 
Oven: Where Shrimps are to be had, this 
- * an expenſive, but a very delicious 
iſh. 


- 


A Hare Pye. 


RO NE the Hare, and ſhred the Meat 
* ſmall, take almoſt the weight in freſh 
Beef. ſuet, ſhred that ſmall then too, beat both 
in a Marble Mortar, tillꝰtis fo finely mixt you 
cannot diſcover the Meat from the Suet hn 
—— | ene 
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the Hare was large it will take up two 
ounces of Salt, two ſmall Nutmegs, their 
weight in Cloves and Mace; and add alſo 
a little fine Pepper, mix the Spice well with 
the Meat, and put it into a good Cruſt 
and bake it; tis good hot or cold. 


Avery pretty Cruſt for Tarts, 


1 it A KE three Eggs and beat them well 
together, put to them three ſpoonfuls 


of cold Water, then break in a pound of 
Butter; while you are working itall together, 
let ſome Flower be ſhak'd in, and work it 
together, ſtill ſtrewing in more Flower, til 
tis a pretty {tiff Paſte, then roul it out for 
Tarts; it keeps criſper and longer than 
puff Cruſt for moſt Uſes. 


A Green-Goole Pye. 


7 AKE two fat Green Geeſe, bone them 
and ſeaſon them pretty high, with 
Nutmegs, Cloves, Mace, Pepper and Salt, 
and if you like it, two whole Onions; lay 
them upon each other, and fill the ſides, 
and cover them with Butter: Let them 
be well bak'd, and they eat delicately hot 
or cold. „ 
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Jo Pot Cheſhire Cheeſe. 


TAKE three pound of Cheſhire Cheeſe, 
and put it into a Mortar, with half a 
pound of the beſt freſh Butter you can get, 

pound them together, and in the beating 
| add a Glaſs or two of rich Canary, and half 
an ounce of Mace, ſo finely beat and ſifted 
| that it may not be diſcern'd; when all is 
| extremely well mix'd, preſs it hard down 
into a Gallypot, cover it with melted But- 
ter, and keep it cool; a flice of this ex- 
ceeds all the Cream Cheeſes that can poſſi- 
| bly be made, and is generally more ac- 
| ceptable. . 1 


Io make a Cold Haſh, or Salad- 
Eo Magundy. 


T4 K E a cold Turkey, two cold Chickens, 
m or if you have neither, a piece of fine 
th hite Veal will do; cut the Breaſts of theſe 


It, WWF ow1s into fair ſlices, and Mince all the reſt; 
ay WW the Quantity of two Chickens you mult 
es, Nake eight or ten large Anchovies, waſh and 


em ene them, eight large Pick'd Oyſters, ten 

hot r twelve fine green Pickl'd Cucumbers, 
red the Oyſters, the Anchovies, the Cu- 

umbers, and one whole Lemon ſmall, mix 

em with the ſhred Meat, lay it in the 

idle of the Diſh, lay the ſlices of the 
B 


i white- 
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White part round the Diſh, with halv'd An. 
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chovies, whole PickPd Oyſters, quarter'd 
Cucumbers, ſliced Lemon, whole PickPq 
Muſhrooms, Capers or any Pickle you like; 
cut alſo ſome fine Lettice, and lay round 
among the Garniſh, but' put not Oil and 
Vinegar to the Minced Meat, till it comes 
to Table. 1 
| To Souſe a Turkey, in Imitation 
Sturgeon. 
TAERF a fine large Turkey, dreß it 
— very clean, dry and bone it, then tie i 
up, as you do Sturgeon ; put into the Pot you 
boil it in, one quart of White-wine, one 
quart of Water, and one quart of good 
Vinegar, and a very large handful of Salt, 
let it boil and ſcum it well, and then put in 
the Turkey; when 'tis enough, take it out 
and tie it tighter, let the Liquor boil a lit-WF i 
tle longer, and if it wants more Vinegar or B 
Salt, add it when tis cold, pour it upon the w 
Turkey, twill keep ſome Months; you cat ar 
| it with Oil and Vinegar, or Sugar and Vine Ca 
gar; 'tis more delicate than Sturgeon, and S: 
makes a pretty variety; if that is not tif 
be had, cover it with Fennel, when it 'F in 
brought to the Table. 
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Beef. 


LICE it as thin as 'tis poſſible, ſlice 
O alſo an Onion, or a Shallot, and ſqueeze 
on it the Juice of a Lemon or two, then beat 
it between two Plates, as you do Cucum- 
| bers; when *tis very well beaten, and taſtes 
ſharp of the Lemon, put it into a deep C72 
E Diſh, pick out the Onion, and pour on Oil, 
E ſhake in alſo ſome ſhred Parſly, and Gar- 
E niſh with Sliced Lemon; ?tis very ſavory and 
delicious. | 


To make Excellent Meat of a Hog s- 
TE. | 
AK E the Head and ſpilt it, take out 


the Brains, cut off the Ears, and lay 
it in Water one Day, then boil it till all the 


whole as you can, for that is to be laid over 
and under it, chop it ſmall, as faſt as you 
can, While 'tis hot; ſeaſon it with Pepper, 
Salt, Mace, Nutmeg, or Jamaica Pepper, 
il bu like it, inſtead of Mace; preſs i: down 
ingo a Pudding or Veniſon- pan, lay the Skin 
over and under it, cover and preſs it down 
very cloſe, and when 'tis quite cold 'twill 
turn out and cut as cloſe as a Cheeſe; 
you may add Salt and Vinegar to ſome of 
1 5 B 2 — 


Avery pretty way to eat cold boil 'd 


Bones comes out, then take off the Skin as 


- — — — — — r 
4 Rewld 7 A, - I = wet >a r . — — - . 7 — — Fl 
—— Cs — — ; a — c 22 yo — 2 —— 
* * p . 4 — . " _ " a x. A. 4 n — Y 1 
et. Dp LA gt = OE wad Y . 2 — at * 
232 2 — —— X _ — 7: = — - = 5 — 
wow 


« = 
4 R 
DS 
. we” 4 


* 
© — 
——— — 


+ Ani - Þ.-- — — * - 


146 A Collection of Receipts 


the Liquor *twas boil'd in, and keep it in 
that Pickle: Tis eat with Vinegar or 
Muſtard, and is better than Brawn, if the 

Head you make it of be large and fat. 


4 very good way to keep Tongues 
mn Pickle for Boiling, to Eat Hot 
or Cold. 3 


N\LEAN them well, and rub them 

very dry, then lay them flat in a Tray, 
and Salt them well, with common Salt; let 
them lie two Days, then beat an ounce of 
Salt-Petre for every Tongue, and ſtrew it on 
the top of the Tongue; let it lie two or three 
Days, and then Salt it again with common 
Salt, after this turn them often, and put freſh 
Salt when wanted ; theſe need never be 
Dryed, but kept always in the Pickle, and 
= when you have Oceaſion out of the 

ickle. 


An admirable Pickle, in Imitation of 
_—_ Bamboo, exactly as that 5 
done. 5 


T4 K E the largeſt and youngeſt ſhoots 
Of Elder, which puts out the middle 
of May, the middle Stalks are moſt tender 
and biggeſt, the {mall are not worth doit 


n Cookery, Sc. 27 
peel off the outward Peel or Skin, and lay 


them in a ſtrong Brine of Salt and Water 
for one Night, and then dry them in a 
Cloth, piece by piece; in the mean Time, 
make your Pickle of half White wine and 
half Beer-Vinegar; to each quart of Pickle 
vou muſt put an ounce of White or Red 
Pepper, an ounce of Ginger ſliced, a little 
Mace, and a few Corns of Jamaica Pepper; 
when the Spice has boil'd in the Pickle, 
pour it hot upon the Shoots, ſtop them cloſe 
immediately, and ſet the Jar two Hours be- 
fore the Fire, turning it often ; *tis as good a 
| way to green this or any other Pickle as 
| often boiling, though either way is certain, 
| it you keep it ſcalding hot; always uſe 
Stone-Jarrs, for any ſort of Pickle, if they 
| can be got; the firſt Charge is inconſidera- 
ble, and they do not only laſt longer than 
Earth, but keep the Pickle better, becauſe 
Vinegar will penetrate through all Earthen 
Veſſels, and Glaſs will not bear the Fire: 
This is a very criſp pretty Taſted Pickle. 


Io Pickle Small Onions. 


T AK E ſmall Onions, peel off the out- 

ward Skin, and put them in Salt 
and Water all Night; pour that away, and 
put a freſh Pickle of Salt and Water, made 
ſtronger than the firſt; ſet them on the 


Fire in this, and let them juſt boil, ſcum 
; Ba them 
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them well, and take them off the Fire, ſet 


them by to cool, and make a Pickle of White. 
wine Vinegar, Pepper, Mace, and a little 
Ginger; let all ſtand to be cold, then dry 
the Onions from the Brine, and put them 
into the Pickle; if you add Muſtard-ſced, 
they will keep ſome Time: They taſte and 


look very pretty among green Pickles. 


To Pickle Cucumbers in Slices. 


"TAKE Thirty large Cucumbers, cut 


them in ſlices, but not too thin, put 


them in a broad Pan, and lay with them 


fome ſmall Onions peel'd, let them ſtand 
Twenty-four Hours; then put them 1ntoa 
Cullender to drain; boil Two quarts of 


Vinegar, with whole Pepper, large Mace, 


and Ginger; put the Cucumbers into a 


farr, and pour the Pickle boiling-hot upon 


them, ſtop them very cloſe that Moment, 


ſet them by for Two Days; and then boi! 
the Pickle again, as before, till they are 
green'd. | | 
Note, That they keep beſt unpair'd, and | 
che whole ſmall Onion may be kept in the 


Pickle with them. 
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An Incomparable way to make 
Muſtard. 


TAKE a quart of the beſt Muſtard- 
ſeed you can get, let it be well dryed, 
finely beat and ſifted, then put to mix it two 
parts White-wine Vinegar, and one Sack, 
| alſo one - Spoonful of double-refin'd Sugar, 
| ſtop it cloſe, and it will keep a Year: If 
you are curious in your Seed, this way of 
| making it gives a very agreeable quick- 
| neſs and flavour, that is not ſo diſguſting in 
the Breath, as when Garlick is kept in the 


| Jugg. 
To Stew Cucumbers to Eat Hot. 


Jar E fix large Cucumbers, pare them 
and cut them in ſlices, not too thin, 

put them into your Sauce-pan, with ſome 
Salt, and a whole Onion, not too large; let 
them ſtew in their own Liquor a little, 
then drain all that Liquor away, as dry as 
you can; and put to them, when you have 

| taken our the Onion, one Anchovy, two Or 
three blades of Mace, a ſpoonful of Gravy, 
and a quarter of a pint of Claret; when 
the Anchovy is diſſolved, ſhake in a bit of 
burnt Butter, to thicken it; *tis a Sauce 
© generally lik'd with Veniſon or Mutton, 
2 and is indeed very favory ; ſome People add 


F 


 & 
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Ale, rather than Wine, and *tis very good, 
where Wine cannot be had. EI 


To keep Artichoak Bottoms for 
Sauce. 


AK E your Artichoaks about Michael. 
mas, they may be the ſmall Plant ſort, 
boil them ſo much, as to take off all the 
Leaves, and the Choak; then put them on 
Tin Plates, and ſet them into your Oven, after 
your other Things are out, when tis ſo cool 
38 das not to diſcolour them in the leaſt ; do this 
|/ till they are very dry, then put them into 
an Earthen Pot to keep; tie them down 
cloſe, and keep them in a dry Place; when | 
you would uſe them, put them into ſome 
ſcalding Water, till they are tender, cut 
1 them in large Dice, they lock white, and 
eat very ſweet all Winter. 


To keep Muſhrooms without Pickle, | 
Fer Sauce. © 


T4 K E large Muſhrooms, peel them 
and take out all the inſide, lay them 
in Water ſome Hours; then ſtew them in 
their own Liquor, and lay them on Tin 
Plates, as you do the Artichoak-bottoms, in t 
a cool Oven, repeat it till they are perfealy 8 
dry, tie them down, and keep them dry 45 te 
the other, I cannot find they will — * 
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white, take what care we can; therefore 


in the Stewing, I put ſome Mace and Pep- 


per, ſo they eat delicately and look as well 
as Truffles. | 


To Collar Veal. 


TAKE the Fillet of a Fat Leg of Veal, 
1 bone it, and cut the Fat in ſlices to 
mix well, and roll up in the Collars; make 
your Seaſoning of Pepper, Cloves, Mace, 
and Salt, ſhred alſo Lemon, Thyme ex- 
| treamly ſmall, place the Pieces of Fat, and 
ſtrew the Seaſoning, that it may be all 
Places alike; then roll it very tight, and 
boil it tender in half White-wine, and half 
Water, ſeaſon'd with Salt and Spice; when 


tis enough, new roll it, and keep it in that 
Pickle. 


4 Neat's-Tongue Pudding, 


B OIL a ſmall Neat's-Tongue, before tis 
Salted ; when 'tis enough blanch it, 
and when 'tis cold, ſhred or grate it ex- 
tremly tine, put to it a Penny Loaf grated, 
near a quart of Cream, eight Eggs, but 
half the Whites, beat and ſtrain the Eggs, 
then add a ſpoonful or two of Sack, a little 
Salt, beaten Cloves and Mace, and Sugar 
to your Taſte; a few Currants, and ſome 
Citron-peel Candy'd; when you have _ 
u 


Marrow. 


this quantity beat up five Eggs, leave out 
two Whites, with a little Salt, and a little 


tle Wooden Diſhes, that have been Butter'd, 
_ and are of a ſize, tie them up in Cloths, 


the bigneſs of a Walnut of good Butte; FF ' 
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Puff-paſte in the Diſh, put in the Pudding; 
and then ſtick all over with large Pieces of 


The beſt way to make tbe old Engliſh 
Bread Pudding. 


e ATE a Penny Loaf, all but the 
Cruſt, and pour upon it a full pint of 
boiling Milk; if you can get Cream tis 
better; cover it and let ir ſtand to ſcald; for 


Sugar, ſtrain this to the Bread and Milk; 
when that is pretty cool, grate in a little 
Nutmeg, and mix all well; pour it into lit. 


very tight; half an Hour will bake them; 
be ſure to Flower the Cloth you tie over the | 
Diſh; becauſe if you would have your 
Pudding very good, you muſt make them 
almoſt as thin as Cuſtard ; and in the Spring, 
the addition of Juice of Spinnage, makes | 
them as good as Tanſey. | 


French Bread. 
TAKE a quart of Flower, and put to 


it three ſpoonfuls of Ale-yeaſt, an equal 
quantity of Milk and Water warm'd; about 


"y 


and 


— I a9 


X 
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and a little Salt; make them pretty light | 
| 
| 
f 
; 
| 


and drop them on Tin Plates, ſet them be- 
fore the Fire to riſe, and bake them in a 
| quick Oven, raſp them; ſome People put 

three Eggs, only one White, to this quanti- 
ty; but I think Eggs make it tough, and not 
ſo ſhort ; but that as you pleaſe. | 


An Excellent Oatmeal Pudding. 
UT into a quart of Milk, juſt warm, 
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one pint of whole Oatmeal, very care- j 
fully pick' d, let it ſoak at leaſt Two Hours; +] 
then add to it a quarter of a pound of ſtoned H 
Raiſons, half a pound of Currants, a little 1 
Salt, four ounces of Sugar, and full half a 1 


pound of good Butter; if you bake it, 
Marrow on the top is a good Addition; *tis 
very good either bak'd or boil'd. 


A Rice or Millet Pudding. 


TAKE fix ounces of whole Rice, or 
Millet- ſeed, to this put full three pints 
of New Milk, rather more than a quarter 
of a pound of Sugar, a little Salt, and fix 
ounces or near half a pound of Butter; for 
unleſs you have Marrow, Butter is better in 
all theſe than Suet: I ſet down all theſe 
without Eggs, becauſe they are generally as 
well, if not better lik'd without; but if you 
would have them of the Cuſtard fort, you 
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may add from four to Nine Eggs, beat them 
well, and leave a little of your Milk to mix 
and ſtrain with them. 


A Pancake Pudding. 


T A K E a quart of Milk, four Eggs, two 
large ſpoonfuls of Flower, a little Salt, 
and a very little grated Ginger; Butter your 
Diſh, and bake it; pour melted Butter over 
it when it comes out of the Oven: Tis a 
cheap and very acceptable Pudding, being 
leſs offenſive to the Stomach than fry 


Pancakes. 
Puffs to Fry inſtead of Fritters. 


8 A K E a pint of Milk, and mix as much 
Flower as will make it a Haſty Pud- 
ding; take care to mix it with a little of the 
Milk at firſt, and ſo more and more, that 
when you ſet it on the Fire to thicken, it 
may not grow lumpy ; pour it out to cool, | 
and then add to it three Eggs, a little Salt | 
and Sugar, beat all in a Mortar; fry them 
in good Lard over a quick Fire: They are 
to be drop'd ſmall, and will be round. , 
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HFlerb Dumplins. 


AK E the Crumb of a two- penny 
Loaf grated, ſift it through a Cullen- 

| der, take almoſt as much freſh Beef Suet, 
| ſhred and ſifted, put in Thyme, ſweet Mar- 
| joram, Savory, and as much Penny-royal 
as all the other Herbs together; let all be 
| ſhred extreamly ſmall; put in a few Cur- 
| rants neatly pick'd and waſh'd, a little Salt, 
grated Nutmeg, and a ſpoonful of Sugar, 
beat two Eggs with two ſpoonfuls of Sack, 
mingle all theſe; rub a little Flower on 
your Hands, and roll them up as big as 
| Tennis Balls ; boil them halfan Hour ; melt 
| your Butter with a Glaſs of Sack, and 
ſtrew Sugar over them; 'tis beſt to let 
your Water boil before you put them 1n. 


An Almond Pudding. 


OIL a Quart of Cream, and when ' tis 
cold, put to it the Whites of ſeven Eggs 
new laid, that they may be beat to a froth, 
blanch five ounces of fine Jordan Almonds, 
and beat them ſmall, with a little Orange- 
lower-Water, then mix them with your 
Cream, and Whites of Eggs; make it pret- 
ty ſweet with fine Powder Sugar, then lay 
un the top ſome thin ſlices of Orange, Le- 

b non and Citron- peel neatly cut; take care 
f | T9 to 


BLANC H and beat your Almonds 


every pound of Almonds put a pound of 


monds, and beat it together very well in 


Sheets of Tin; be ſure the Oven be not 
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to bake it in a cool Oven; for when the 
Cruſt is bak'd, 'tis enough; you are to lay 
2 thin Cruſt in the Diſh, before you pour 
it in, and Garniſh the Brim with the ſame: 
This is a very delicate Pudding as can be 
made, and not very expenſive. 


To make Mackeroons. 


with Roſe or Orange-flower-Water, to 


fine Sugar, and the Whites of three large 
Eggs, beat to a Froth, put all to the Al- 


your Mortar ; when *tis ſmall enough, make 
it ſcalding hot in your Preſerving-pan, then 
drop it on Wafer Paper, and bake it on 


ſcorching. 8 
A Lemon Pudding. 
TAKE E a quarter of a pound of Almonds, } 
blanch them, and beat them very fine, 
with Orange-flower-Water, or fair Water 
will do, to keep them from Oiling as they | 
beat; when they are fine, put in half a 
pound of Butter, three quarters of a pound 
of fine Sugar; then beat it again, and grate 
in the Rinds of two large Lemons, and 


ſq ueeze in the Juice of one, and beat it 
| again 3 


n Cookery, Sc: * © ll 
again; put in the Volks of twelve Eggs, well 
heaten, mix it again extreamly well; put a 
Puft-paſte at the bottom of the Diſh; put 
the Pudding in, and cover it with a Puff. 
| paſte; three quarters of an Hour will bake 
it, take care your Oven be not ſo hot to 
ſcorch 1t : *tis a moſt delicate Pudding, and a 


very exact and certain way for either 
Orange or Lemon. 


An Orange Pudding for Skms. 


TAKE the Rinds of twelve Sevil Oran- 

ges, boil them in Water till they are 
very tender, and the bitterneſs almoſt gone, 
the Water muſt be ſhifted ſeveral Times; 
then dry them from the Water, and put 
them into a Marble Mortar, and beat them 
pretty ſmall, with half a pound of Jordan 
Almonds blanch'd, putting in often Sack, 
and three or four ſpoonfuls of Orange: flower- 
Water; grate a pound of Naples Bisket, and 
2 Penny white Loaf, which you mult ſteep 
in warm Milk, breaking it ſometimes, tor 
tear it ſhould gather into Lumps, when 
cold; put in twenty Eggs well beaten, leave 
out five Whites, take two full pound of the 
Hogs Lard, which you muſt ſcrape very 
fine with your Spoon; put in a little Salt, 
and as much fine Sugar as will make it very 
ſweet; put all together when the Bread 
and Milk is cold, and mix it extreamly "= 

” wit! 


it out quick. 


Crumbs of white Bread, and Blades of 
Mace; put all together, with the Volks of 
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with your Hands, that the Fat be not in 
Lumps; this Fat eats as well'as Marrow; 
fill your Skins, and boil them with great 
Care. 
4 


White Lemon Cream. 


T AKE almoſt a pint of Water, and the 
Whites of Nine Eggs very well beaten, 
and the Juice of Four large Lemons, or Fiye 
if they are not large; then ſtrain it through a 
Jelly Bag, and put to it half a pound of 
double-refined Sugar, beat and fitted ; ſet it 
on a ſoft Fire, and keep it conſtantly ſtirring 
all one way, till *tis as thick as Jelly; pour 


A Rice White-Pot, very Good, 
mdeed.. 


AKE one pound of Rice, boil it in 
two quarts of Milk, till *tis thick and 
tender, then beat it very well in your Mor- | 
tar, with three or four ounces of blanch'd | 
Almonds, boil two quarts of Cream, with | 


Eight Eggs, ſome Roſe-Water, and Sugar 
to your Taſte; when 'tis in the Oven, lay | 
in ſome Candyed Orange and Citron peels, | 
cut thin in handſome peices: This is very | 
good, and half the quantity, or a . | 

BE makes 
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makes a very pretty China Baſon full: Be 
very careful in the Baking ; tis ſoon ſpoil'd, 
if 100 hot. | FE 15 


Cream Flummery. . wy 


AK E a pint of Cream, three ſpoonfuls 
of Rice Flower, very fine ground or 
bear, and ſifted 'till it is ſmall, three ounces 
of Sugar, and two ounces of Almonds, beat 
ſmall; beat with ſome ſpoonfuls of Milk, 
jor ſear of Oiling, the Whites of. three Eggs, 
beat; ſtrain tne Cream and Eggs to the 
Almonds, and ſet it on the Fire, and ſtir it 
all one way, 'till "tis thick and ſmooth as a 
Cuſtard ; then pour it into deep Glaſſes, that 
when 'tis cold it may turn out in picked 
Shapes; blanch and cut ſome Almonds in 
lips to ſtick upon it. 


Currant clear Cakes. 


IN FUSE your Currants in a Stone Pot 
or Jug, that you may keep it cloſe cover'd 
n a Kettle of Water, to boil *till they are 
tender; then paſs them while they are hot 
through your Jelly-bag; to a pound of this 
Liquor, put a pound of double: refin'd Sugar, 
boiPd to a thick Candy, till *tis almoſt Su- 
gar again; then put in your Liquor, and 
make it ſcalding hot, but it muſt not boil; 
then put it into Glaſſes, the thickneſs you 

Lk C would 
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would haye your Cakes of, and put them 
in your Stove, with a moderate Heat, till 
they are a ftrong Jelly; then turn them 
out upon Glaſs Plates, fift a little Sugar on 
| the top of them; keep them turn'd and 
lj ſtoved 'till they are Candy'd. White Cur- 
1 rants and Pare Plumbs are done the ſame 
1's Way. 5 


I "|: [7 - Rafberry Cakes. 


1 INF USE your Rasberries as you do the 

„ 1 Currants, and let the Liquor run out; 

| then put to the pulp of the Rasberries as 
much or more of the Currant Liquor as 
run out of the Rasberries ; put the weight } 
in Sugar, and: boil it to a Candy as exactly u 
as you did the other. { 
Note, That the Seeds. of the Rasberry m 
are not to be mix'd, therefore *tis beſt to WM tz 

| ſtrain them through a thin ſtrong Cloth, M 

1 that you may get all the pulp, and leave M 7 

only the dry Seeds hard preſt. Quinces and 
Apricock clear Cakes are made the ſame 

Way, only they are ſcalded in fair Water, Wn 

till tender, and not by Infuſion, as this ſmall } 

Liquid Fruit is. 3 


Rasberry I] 
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Raſberry Jamm. 


YO U are to infuſe your Rasberries as 

before, but muſt be very careful to 
pick your Fruit from the dead and maggotty 
ones; when they are tender, take out ſome 
of their Liquor, and put the ſame Quantity 
of Currant Liquor to what is left; put the 
weight in Sugar, and boil it up together; 
put 1t into your Glaſſes, to eat with Cream 
all the Year. + 

believe this general Rule will never fail 
| you, becauſe the Perfon who ſent it excels 
in Sweet-Meats ; the Rasberry-Liquor that 
you take out, may be boil'd up tor Syrrop, 
| which no Family ſhould be without ; but 
ſome Currant Liquor put to the Rasberries 
makes it Jelly; ſo that it looks better, and 
taſtes quicker. 


To make Red Quince Marmalade 
an ſelly. 


80 ALD as many fair large Quinces as 

you would uſe; then grate as many of 
the ſmall ones as will make a pint or a 
quart of Juice, according to the quantity 
jou ſhall want; let this Juice ſettle, after 
jou have preſt it through a courſe Cloth; 
aen ſtrain it through a Jelly-bag, that what 
jou ule may be perfectly clear; to every 

C 2 | pint 
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pint of this Liquor, put a pound and half 
of Sugar, and a pound and a half of the 


gins to boil, make it flower; and when you 


the Taſte in this and all Sweet-Meats. 


= a pound of Cherries, after they are 
b 


Cherries look clear from the ſcum; then 


is better, if they are White and full Ripe- | 
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ſcalded Quinces, which muſt be par'd and 
cored, before they are weigh'd ; ſet it all 
at firſt on a pretty brisk Fire; when it be. 


{ee it begins to turn Red, cover it with a 
Pye- plate tyed up in a Cloth; when *tis a 
fine bright Red, take it off and fill your 
Glaſſes: Lou muſt carefully watch the 
Colour, becauſe it turns muddy and black in 
a Moment, and the Colour is as Delicate as 


Jo Preſerve Cherries. 


ick'd and ſton'd, put a quarter of a | 
pint of the Juice of White Currants (fit 
intus'd and paſs'd through a Jelly-bag) and 
the weight of both Liquor and Cherries in 
double-refin'd Sugar; ſift your Sugar, and 
{trew it as you put them into your Pre- 
ſerving Pan; boil and ſcum it, till the 


put them into your Glaſſes : Some put in 
Gooſeberry-Liquor fo ſtrain'd, but Currant 1 
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A moſt admirable Way to Dry 
Cherries. = 


- 


T O every five pounds of Cherries ſton'd, 
put one pound of double-refinꝰd Sugar; 
put the Cherries into the Preſerving Pan, 
With a very little Water, make both juſt 


ſcalding hot, take them immediately out of 


this Liquor, and dry them; then put them in- 
to the Pan again, ſtrewing the Sugar between 
every Layer of Cherries; let it ſtand to 


melt, and then ſet it on the Fire, and make 


it ſcalding hot, as before, which muſt be 
done twice or thrice with the Sugar; then 
drain them from this Syrrop, and lay them 
ſingly to dry in the Sun, or in your Stove; 
when they are dry throw them into a Baſon 
of cold Water, and take them out again 
the ame Moment, and dry them with a 
Cloth; ſet them once more into the hot 
Sun, and keep them all the Year in a dry 
Place: This is not only the beſt way for to 
give them a good Taſte, but alſo for colour 
and plumpneſs; I never found any way 10 
certain. | | | 


To Preſerve Green Apricocks. 


AKE your Apricocks before the Stones 
are hard, put them into a courſe Cloth, 
with a large handful of Salt, rub them well 
C 3 in 
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in it; then put them into ſcalding hot Wa- 
ter; ſet them on the Fire, and keep them 
ſcalding on a gentle Fire, till they are green; 
then let them boil till they are tender; put 
to a pound of the Apricocks, a pound of 
Sugar double-refin'd ; boil your Sugar to a 


thick Syrrop; and when the Apricocks are 


drain'd and cold, and the Syrrop is cold, 
you may put them togetiier ; what you de- 
ſign for Tarts will keep ſome Time with 
half their weight in ſingle-refin'd Sugar: 
When you are to boil your Sugar to Syrrop, 
you may wet ft more than when *tis to 
Candy. X 


To make Marmalade of Rip 
Apricocks. 

DARE, flone and cut your Apricocks in- 
L to thin ſlices; then to a pound of Fruit, 
put a pound of double-refin'd Sugar, and a 
quarter of a pint of ſtrong Codlin Liquor; 
boil it as faſt as you can, and when the 
Fruit is tender, and clear from the ſcum, 
which you are carefully to take off, then 
ſet it off the Fire, and break what pieces 


you think too big; then fill your Glaſſes, 


and Paper them when cold. 
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To make a Marmalade of Orange- 
- Flowers. | 


ICK your Orange- flowers Leaf by 
Leaf, and then boil them tender, in as 
much Water as will quite cover them ; then 
take twice their weight in double-refin'd 
Sugar; take a quarter of the Sugar, and 
beat with the Leaves in a Mortar ; wet the 
reſt of the Sugar, and boil it up almoſt to a 
Candy heighth; put the Flowers 1ato it, and 
ſtir it in the Syrrop, 'till *tis well mix'd; boil 
it juſt up after *tis mix'd, and fill your 
Glaſſes; it may be turn'd out, and ſifted 
with Sugar, and dry'd in Cakes, or kept in 
deeper Glaſſes to eat wet : A ſpoonful of this 
gives a fine Flavour in Almond Cream, or 
Cream Flummery, or any made Diſh that 


wants Pertume. 
To make Apricock Cakes, 


JAKE a pound of your Ripeſt Aprt- 
_ cocks, ſcald them, peel them, and take 
out the Stones; then maſh them to pieces 
| with the back of your Spoon; then take 
half a pound of double-refin'd Sugar, and a 
ſpoonful of Water, boil it to a Candy; then 
put in the pulp of your Apricocks; let it 
ſtand a quarter of an Hour on the Fire, and 
boil a little, ſtirring it well, then pour it 
E into 
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| into ſhallow flat Glaſſes, that it may eaſily 
[ turn out; let it ſtand Two Days in the 
[ Glaſſes; then lay them on Glaſs Plates, ſtove 
them and turn them Daily. 

Lou may do Quince Cakes thus, only 
allow more Sugar; but if your Apricocks 
are full Ripe, this, by that Time they are 
Skin'd and ſton'd, is a fit quantity, and 
Will keep them all the Year. — 


To Preſerve Currants Red and 
- White. 


ICK out all the little Seeds with a Quill, 

1 to half a pound of theſe ſtoned Cur- 
rants, put a pound of the Currant Liquor, 
infus'd and paſs'd through a Jelly-bag, and 
1 put the weight of both in double-refin'd Su- 
| gar; put all together into your Preſerving 
j Pan, boil them all together on a quick Fire, 
till they look clear, and the Scum has done 
| riſing; then put them into your Glaſſes, 
1 and Paper them cloſGGGG. 


| | 
| 230 To Preſerve Grapes. 


SEIN and ſtone your Grapes, and to 
every pound, put a pound of double: re- 
fin'd Sugar, beat and ſifted, ſtrew ſome be- 
ſtmeen and over the Grapes, as you put them 
39 carefully into your Preſerving Pan, and 
keep out one quarter of the Sugar, to ſires 
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on them in boiling; ſet them on a quick 


Fire; cover them with a Silver or Earthen 


Plate; ſtrew on the remaining Sugar as they 
boil up; when they look clear take them 
off the Fire; let it ſtand off the Fire, cover'd 
a little while, then ſcum them clean, and 
put them into Glaſſes. 


Jo Dry Plumbs. 


JF 58 half the weight of the Plumbs 
in Sugar; boil it to a Syrrop, not too 
thick; flit your Plumbs down the Seam, 
and put them into this Syrrop ; ſet them on 
the Fire, and keep them ſcalding hot, till 


they are tender, and be ſure to let the 


| Syrrop cover them, that they may keep 


their Colour; let them lye a Day in this 


| Syrrop ; then make a thick Syrrop of near 
the weight in Sugar, boil'd almoſt to a 
Candy; when 'tis cold, drain your Plumbs 
out of the Firſt Syrrop, and put them into 
this; they muſt alſo be cover'd with this 
Syrrop, and ſet on the Fire to ſcald, till 
they look clear; ſet them by three Days in 
this laſt Syrrop; then lay them on Glaſs 
Plates, and dry them in the Sun, or your 
Stove, turning them often; if Green they 
muſt be firſt rub'd in Salt, and ſcalded 
Green, as Green Apricocks. 
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An Excellent Way to Preſerve or 
Candy Orange or Lemon-peels. 


OIL the Peels very tender, ſhifting 
the Water four or five Times in the 
boiling, more or leſs, as you chuſe the 
bitteriſh Flavour; then put them in Water 
two or three Days; but it they are well 
boil'd, this laſt Watering is beſt let alone; 
though 'tis the Direction of a very nice 
Confectioner; but I leave it to the Judg- 
ment of the Experienced : Then take half 
their weight in Sugar; and to each pound 
of Sugar, put a quart of Water ; boil and 
{cum it very clean, then put in your Peels; 
let them lye a Fortnight ; heat them once 
a Day, then take a little more than halt 
their weight in Sugar again; and to each 
pound of this Sugar, put a pint of Water; 
boil this Syrrop as before; put in your Peels, 
and heat them, till they look clear, but 
never let them boil; you may keep them 
all the Year for Uſe, in this laſt Syrrop, if 
you ſometimes heat it; 'tis beſt ſo for 
moſt Uſes, as Apple-Pyes, Cakes, Oc. but 
if you want it Candy'd, boil a little doublc- 
refinꝰd Loaf Sugar to a Candy heighth, and 
throw them in to boil up; lay them out to 
dry in the sun, or in your Stove: Thus 
you may do Orange Chips. N 
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| To make a pretty Sort of Lemon- 
ö Puffs. 


O a pound of double. refin'd Sugar, 
finely beat and ſifted, take the Juice 
| of Two. Lemons, beat them together in a 
| Bowl; and as you beat them, put in White 
of Egg, firſt beat to a very high Froth, till 
| "tis White as Snow; when you have beat 
all together ſome Time, and put in the 
quantity of Egg you deſign, which muſt be 
Three at leaſt to every pound of Sugar; — 
then add the Rind of Two fair Lemons, | 
| finely grated, beat it ?till all is well mix'd, . 
lift your Papers with Sugar, and drop on 1 
the Puffs in ſmall Drops; you may add any > 
Perfume you like; but they are very good 
without. > 
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To make Savoy Biſkets. 


T AK E Twelve Eggs, and leave out 
X half the Whites, beat them up with a 
imall Whisk ; put in Two or Three ſpoon- 
tuls of Roſe or Orange-flower-Water, and 
as you beat it up ftrew in a pound of _ 

double-refin'd Sugar, that is firſt beat and 

lifted very fine; when this Eggs and Sugar 

| is as thick and white as Cream, take 2 
"ys and two ounces of the _ — 
that is dry'd and mix it in; then lay them 
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in long Cakes, and bake them in a cool 
- Oven. : 


To make Paſte for a paſty. 


T O half a peck or ſeven pound of Flower, 
P 


ut ſix Eggs, leaving out two. Whites; 
becauſe if the Eggs are large, too many 
Whites are apt to make it tough ; put in 
one pound of the Rutter, with the Eggs and 
Water iato the middle of the Flower, and 


wet it pretty ſtiff; then roll it out, and 


work in the remainder of your Butter, by 
ſticking 1t on 1n bits, and ſhaking Flower; 
ſo roll it, and ſtick on more till the whole 
is taken up? This for all Meat-Paſties is 
Fat enough ; but if you intend it for Tarts, 
where the Cruſt muſt be very thin, then 


you muſt allow near a pound of Butter to a 


pound of Flower and one Egg; roll this up 


ſeveral Times, according to Art, as before. 


Icing for Tarts, : 


T AK E a quarter of a pound of fine Loaf 


Sugar, beat it very fine, and ſift it; 
put it into your very clean Mortar, with the 


white of one Egg, and two ſpoonfuls of Roſe 
or Orange: flower - Water; ſtir it all one way; 
till your Tarts are baked, and almoſt cold; 


then ſtrike them all over the top with a ſmall 


bunch of Feathers dip'd in this Icing, 25 
c 
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ſet them into your cool Oven again, till 
they are harden'd ; take care they do not 
grow diſcolour'd by ſtanding too long. 


To make Orange Tarts, 


TJ ALE Twelve of the faireſt Sevi! 
Oranges; pare off the Rinds as thin as 
tis poſſible, that ſome of the Yellow may 
remain on the Orange; put them into fair 
Water as you pare them; then cut them 
in halves, and ſqueeze the Juice into a clean 
Baſon; ſtill throw your Oranges into clean 
Water; when all your Juice is out, put to 
it half a pint of fair Water; cover it and 
ſet it by till you have boil'd your Oranges 
tender in ſo many Waters as is requiſite to 
take off the bitterneſs; when this 15 done, 
take out the skin and ſtringy Part that is in 
the inſide, ſtill throw them into Water; 

then cut them into ſlices, and dry them in 
a clean Cloth; ſtrain out the Juice and Wa- 
ter from the Seeds, which will be pretty 
thick, like Jelly; put four or five ſpoonfuls 
into every Tart; one Orange will fill a 
Tart; your Sugar muſt be fine Loaf pow- . 
der'd, and about a pound and a quarter will 
Seaſon the twelve Tarts; when the Cruſt 
is bak'd they are enough, and will look 
very clear; if you like Apple, you may 


mix the Apple and Orange; and if your 
Oranges are not very juicy, you may = 
thñe 


per Tart for Winter. 


1 AK E two pound of Treacle, Candy 
each a quarter of a pound, as much Can. 


Carraway- ſeed, and one ounce of Coriander 


Paſte; lay it in Cakes on Tin Plates, and 
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the Juice of a Lemon; theſe are a very pro. 


To make a good Cinger-Bread 5 with 
_ out Butter. 


Orange, Lemon and Citron peel, 


dy'd Ginger, all fliced thin; one ounce of 


ſeed, with one ounce of beaten Ginger; mir 
in as much Flower as will make it a {> 


bake it in a quick Oven, keep it dry, and j 
it will be good ſome Months. 1 
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D be true Way of —_— Barbadoes 


Water. 


N ov muſt pare your Citrons ex- 
ell y treamly thin, and dry theſe Yel- 
. lo Peels in tlie Sun, if poſſible; 
then grate the White Part of the 
Citron, till you come to the Pulp or Juice; 


take this that j IS grated, and pur it _— 
cold 
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the Juice of a Lemon; theſe are a very pro. 
per Tart for Winter. 


To make a good Ginger-Bread, with. 
out Butter. 


AKE two pound of Treacle, Candy 

Orange, Lemon and Citron peel, of 
each a quarter of a pound, as much Can- 
dy'd Ginger, all fliced thin; one ounce 
Carraway-ſeed, and one ounce of Coriander 
ſeed, with one ounce of beaten Ginger; mix 
in as much Flower as will make it a ſoſt 
Paſte; lay it in Cakes on Tin Plates, and 
bake it in a quick Oven, keep it dry, and 
it will be good ſome Months. 
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The true Way of making Barbadoes 


Water. 
O0 U muſt pare your Citrons ex- 


bk y 2 treamly thin, and dry theſe Yel- 
low Peels in the Sun, if poſſible; 
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= then grate the White Part of the 

age. you come to the Pulp or Juice; 

e This that is grated, and put it into a 
cold 
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cold Still, and diſtil as much of that Simple 


Water as you can draw off good, with a 


pretty quick Fire; in the mean Time you 
are to put one pound of thoſe dry'd Peels 


into one quart of Brandy, let it be the very 


beſt you can get; when theſe Peels are 
ſoak*'d enough, put to each quart of that 
Brandy, one quart of Madera Wine; then 
diſtil that Brandy and Wine and Peels in a 
cold Still, and put one pint of the Simple 
Water to a quart of the other {trong Wa- 
ter; make a Syrrop of double-refin*d Sugar; 
put to each pound of Sugar, almoſt three 
pints of Water, and the Whites of three 


Eggs; let it boil, and then paſs it through. 


your T1:ly-bag, *till *tis extreamly fine; put 
hair a pint of this Syrrop to each quart 
of the mix'd Waters, more or leſs, as you 
love it for ſweetneſs; and to each quart 
put a bit of Allum, as big as a Pea; when 
you ſee it perfectly clear and fine, Rack it 
off into other Bottles; and put into each 
Bottle ſome of the Citron Flowers, 
I did with great Difficulty procure this 
Receipt ſo exact, becauſe either Lemons or 
Oranges do as well, and are very often what 
we want to diſpoſe of, when we have had 
Occaſion to uſe large quantities of the Juice; 
and having try'd it, you may be convinc'd, 
that of freſh thick rin'd Lemons, you may 
at any Time. make a Liquor as good as 
they do in Barbadoes; eſpecially * 
5 the 


COON 
as 


mon Flowers. 


An Excellent Poppy Water for an 
Aſthma. 


FIL L a large Glaſs full of freſh Poppies ; 
pour to it one quart of Hyſſop Water ; 


the Green-Houſe affords you Orange or Le- 


of Penny- royal Water; and two quarts of 
Compound Briany Water; put in alſo eight 
ounces of ſtoned Raiſons, four ounces ſliced 


ounces of Syrrop of Maiden-hair, two 
ounces of Syrrop of Ground-Ivy, two 
ounces of ſliced Liquoriſh, Carraway-ſeeds 

and Anniſeed of each three ounces bruis'd ; 
let theſe ſtand ſix Weeks in the Sun; then 
ſtrain it off; and when the Breath is very 
bad, drink four ſpoonfuls : In Extremity 
you may mix half an ounce of Oximel of 
Squils with every Doſe: 


A Pleaſ. ant Medicine for a Cough. 


PUT two large Lemons over a gentle 
Fire, to coddle as you do an Apple; 
when they are ſoft, take them out before 
they burſt (which they will be yery apt to 
do, if your Fire be fierce) cut them and 
take out the Juice and ſoft Pulp from the 
Seeds, Strings and Rine; put to this Pulp 
D four 
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one pint of Damask Roſe Water; one pint 


Figs, two ounces of Sugar- candy, two 
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four ounces of Sugar- candy finely beat; four 
ounces of Oil of Sweet Almonds, and two 
ounces of Syrrop of Poppies; mix all well 
together, and take a large ſpoonful when- 
ever your Cough is troubleſome. 


An eaſy Medicine for a dry Husk 
ing Cough. 


D RINK near a pint of Spring Water 
£#Z as hot as you can, the laſt Thing you 
do going to Reſt. 

This is Recommended by one whoſe In- 
tegrity may be depended on; and though 
*tis ſeemingly a triffling Preſciption, it has 
done very wonderful Cures. 


An admirable Medicine for the 
Pun. = 


AKE a handful of the Leaves | 
Mullein, and boil it in a pint of Milk; 
ſweeten this with an ounce of Syrrop of 
Violets, and drink it every Night going to 
Reſt, for five or ſix Weeks, — it will c6r- | 
_ tainly take away the Cauſe. 
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An Excellent Remedy for the Stone 
Cholick. 


T AKE three Mornings together fix 
L ſpoonfuls of Milk Water cold Still'd, 
and as much good White-wine ; and before 
you drink it, {lice a ſpoonful of Ginger very 
thin; wet it with {ome of this mixture, 
ſwallow it-and drink the reſt after it; do 
this for three Mornings; and the three fol- 
lowing Mornings, take two ſpoonfuls of the 
beſt .Sallad Oil you can get, ftrew a little 
Sugar upon it, and ſwallow it down ; drink- 
ing after it a draught of warm Ale, 
ſweeten'd with Honey; take theſe two 
Medicines interchangeably - for nine Morn- 
ings together: This has been very often 


approved with admirable Succeſs in violent 
Fits. | 


For a Cholick attended with painful 
5 Vomitings. 


A KE a large Chicken, and fill it with 
Manna as full as it will hold; put it in- 
to two gallons of Water, with a quarter of 
an ounce of Mace; let it hoil as quick as poſſi- 
ble, till two or three quarts be waſted, 
the Manna conſumed, and the Fowl boiled 
to rags; then ſtrain it, and let the Patient 
drink at leaſt one gallon of it, and as faſt 

1 11 as 
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. as one Porringer comes up, let him drink 
another, till it works downwards; when 


he has drank all, and the Operation is over, 
let him take the following Julep. 


The Compofing Draught for the 


1 Cholick. 


AKE two large ſpoonfuls of Mint 
= Water, two of Hyſterick Water, one 
of Oil of Sweet Almonds, and one ounce of 
Syrrop of Diaeodium; if *tis for a Man, add 
ten Drops of Liquid Laudanum, and twenty 
Drops of Spirit of Hart's-horn ; if for a Wo- 
man, only twenty Drops of Tincture of 
Caſtor; add alſo for either two or three 
Drops of Oil of ſuniper; drink this Draught, 
and under God, you may abſolutely depend 
on Reſt and Eaſe, and a ſafe Cure; for the 
Manna does fo gently make its Paſſage, as 
by Repetition is ſure to carry off that ſharp 
Humour that was the Cauſe of this tumult 
in the Bowels; and then an Opiate may 
be ſafely given, when this Operation is 
over ; but before *tis Dangerous : I would 
very earneſtly recommend this Method, be- 
cauſe *twas thirty Years the Succeſsful 
Practice of an Excellent Apothecary, and 
given me as a very valuable Specifick on 
this Occaſion. 


For 
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Por the Stone. 


TAKE Millepedes, and white Amber, 


of each a like quantity, finely pow- 


der'd, half as much Nutmeg finely 1 


as much Chio Turpentine as will beat; 
mix them in a warm Mortar, into a maſs 
for Pills; let your Millepedes die in White 
or Rheniſh Wine; a little more Turpentine 
than all the reſt weigh is ſufficient; take 
faſting the quantity of five large Peas, in 
Tea or any ſuch Thing. 


For the G 
AK E half a pint of Ale, boil it and 


| = ſcum it very clean; then ſet it off the 


Fire, *till you beat up the Yolks of two 
new laid Eggs, with one ſpoonful of Honey ; 
mix it with the Ale, when 'tis cool enough 
to mix without . curdling : Drink this 


Draught nine Mornings. 


Jo flop a violent Bleeding im- 


I'P a piece of black Bays, in the ſharp- 
— eſt Vinegar you can get, and lay it to 
the Groin of the Patient; as it grows warm, 
dip it again: It gives a ſudden check, and 
is the Practice in the Weſt Indies, among the 

CANE | D 3 Blacks, 
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Blacks, who are ſubject to this Diſtemper, 


and often loſt by the violence of it : And 
this does ſeldom fail in Extremity. 


For a Looſeneſs and Bloody Flux. 


H AKE the Volks of two new laid Eggs, 

and put them into a Glaſs of ſtrong 
Sub m arcs. and drink it all; Brandy, 
Rum, Roſaſolis, or indeed any ſtrong ſpiri- 
tuous Liquor will do as well as Cina mon- 
Water, and does very ſeldom fail: But I 
think ſuch hot Things, how well ſoever re- 
commended, ſhould never be uſed but in 
the greateſt Extremity; becauſe chewing of 
Rhubarb is as certain, and carries off the 
Cauſe; and of all the ſudden * I pre- 
ker Venice Treacle. > 


An "Excellent Ale Hi the Sciriy. 


"AK E one peck of Garden Scurvy-grals, 
A: of Water-creſſes and Brooklime, each 
four handfuls, dryed Fumetary, Ground- 
Ivy, Liver-wort, Tops of Firr and Tame- 
risk of each two handfuls; Roots of. Sharp- 
pointed-dock ſliced, four ounces; Horſe-radiſh 
Roots, Saſſaphras and Daucus Seed, each one 


ounce; two: large Sevil Oranges ſliced; put 


all, being: gently bruis'd, into a Canvas 


Bag, and hang it into fu Gallons of Ale; 
when it is fine, drink a Drau * in a Morn- | 


ing, ar at any Time in the This was | 
order'd 
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order'd by Sergeant Barnard, and is an in- 
comparable Ale for that Purpoſe; but where 
the Scurvy and Dropſy meet, and the Legs 
ſwell, if the Stomach can bear it, the Juices of 
the Herbs, with Sevil Orange-Juice, is a 

more ſpeedy and effectual Method. 


Avery good Purging Diet Drink for 
. the ſame. 


AK E new Wort, nine gallons; boil in 

it one good handful of Firr, with a 
few Hops; then ſtrain it and work it in the 
Barrel, as for other Ale, then take Scurvy- 
oraſs, Water-creſles, and Brooklime, of each 
tour handfuls; Hart*s-tongue, Liver-wort, 
of each two handfuls; Dock-root and 
Polipody of the Oak ſliced, of each two 
handfuls; Rhubarb, Gentian, Saſſaphras, 
and Senna, of each two ounces; cut your 
Herbs very ſmall, and mix them all together; 
ſlice in four Sevil Oranges, and bruiſe two 
ounces-of Carraway and Cardimam-ſeeds 
put all into a Bag; let it work together : 
when it has been ſtop' d down a Week, tis 
fit to drink. | 


For a Droply. 


T 4 K E the Leave of Aſh Trees, as ſoon 
as they begin to come out, and double 
Still them; give nine ſpoonfuls of this Wa- 
ter, with one ſpoonful of Muſtard-ſeed, in 

EO D 4 1 the 
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the Morning; and at four or five in the 
Afternoon give a ſpoonful of Muſtard-ſeeq 
in the like quantity of White-wine : This is 
recommended as never-failing; when the 
Diſtemper is taken at firſt, reſt from taking 
it for ten Days, and then begin again. 


A moſt incomparable Spring Water, 
Jo Sweeten the Blood, and Eaſe 
all wandring Hains. = 


"TAKE the Leaves both of the Garden 
| and Sea Scurvy-graſs, waſh, dry and 
pick all clean, of each ſix pound ;. preſs out 
the Juice of the Sea Scurvy-graſs; put alfo 
the Juice of Brooklime and Water-creſles, of 
each one quart ; of the beſt White-wine, one 
Beben twelve Sevil Oranges; of Iriſh and 
Briony-roots ſliced, one pound; Horſe-radiſh- 
roots, two pound ; Winter Bark ſliced, half 
a pound; Nutmegs bruis'd, a quarter of a 
pound; let all theſe: ſteep four Days, and 
then Diſtil them in a Limbeck : Take fix | 
ſpoonfuls every Morning, and at four in the 
Afternoon. j a 


An Excellent Purging Elixer. 


T4 K E an ounce of good Rhubarb; two 
ounces of Senna; half an ounce ot | 


Liquoriſh ; Juniper, Anniſeed, and Carra- | 
OO  way-ſeed, | 


—— — — 
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way-ſeed, of each half an ounce; Cochineal, 
Myrrh and Saffron, of each a quarter of an 
ounce; Raiſons ſtoned, two ounces ; bruiſe 
the Seeds, ſlice the Rhubarb and Liquoriſh, 
and put all the Ingredients into a quart of 
good Brandy, and half a pint of Compound 
Briony Water : I alſo add long Pepper and 
Cinamon, of each half an ounce; when it 
has ſtood a Month to Infuſe; ſtrain it out, 
and add half a pint of the Purging Syrrop 
of Roſes. Take ſix ſpoonfuls of this, when- 
ever you fear a Fit of the Cholick, or find a 
Sickneſs and loathing in your Stomach. 


A Syrrop for an old Cough, and to 
cleanſe the Breaſt. 


T* K E Liquoriſh and Maiden- hair, of 
each two ounces, dryed Hyſſop one 
ounce, Anniſeeds two Drams; infuſe all 
one Day and Night, in two quarts of Spring 
Water; let them boil on a ſoft Fire, till halt 
be conſumed ; ſtrain it hard and put to it a 
pound and half of Clarified Honey, and 
good White-wine Vinegar, as much as will 
make it pretty ſharp; then boil it again, 
till it is a thick Syrrop; keep it for uſe, and 
if you would add a grateful Taſte, drop in 
three or four Drops of Oil of Cinamon: This 
is not only ſafe, but very highly recom- 
mended to be taken Firſt and Laſt. 


* 1 — EEE itn. ornnnre 
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A moſt, Excellent Proceſs in a Con- 
ſumption. 


The Conſerve. 
ÞS ONSERVE of Hips, ſix ounces. 


The Milk Water. 


TAKE dryd Mint, one handfut; 
Ground-Ivy, three handfuls; ſix Nutmegs 
ſliced, one quart of Snails, clean'd and 
bruis'd.; Diſtil theſe in a gallon of Milk, and 


( 
a quart of White-wine. ; 
Tue Hrrop. 1 
TAKE Balſom of Tolue, half an ounce; : 
bol it in two pints of Barley-Water, till half \ 
be boil'd away; ſtrain, and add to it as - 
much Sugar as will make it a weak Syrrop. 5 
Ie Pectoral Pills. 
TAKE Pill of Storax, and of Hound's 1 
Tongue, each half a dram; mix them and v 
make it into twelve Pills. 1. 


Ihe Parging Pills, 


TAKE Pill Rufus, two drams; Salt of 
Tartar, half a ſcruple; Chymical Oil of 
Marjoram, three drops; as much Syrrop of 
Rhubarb as will make it into Pills. 


The 
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Ie Powder. 


TAKE Powder of Crab's Eyes, one [1 
ounce; Prepared Pearl, a quarter of an Wl. 
ounce; White Sugar-candy, one ounce ; mix 1104 
theſe all into a fine Powder. 


| The Directions how to take All. 


TAKE as much of the Powder as will 
lie on a Six-pence, in half a pint of Aſs's 
or Cow's Milk, and Barley-Water every 
Morning ; take as much as a Cheſnut thrice 
every Day, and drink after it ſome of the 
Milk Water, ſweeten'd with the Balſamick 
Syrrop; take three of the Pectoral Pills 
going to Reſt; and repeat the Doſe if your 
Cough diſturbs your Reſt; and once a 
Week take four of the Purging Pills at 
Night; make an Iſſue in the Arm; and 
once in a Month or ſix Weeks take three 
or four ounces of Blood away 

This is ſo ſafe and valuable a Method, 
that I ſhall only ſay, that every good Judg- 
ment muſt approve it ; and it was as high- 


ly recommended to me, as on Experience 
| find it deſerv'd to be. 


\ aan. 5 
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An Excellent and Approv'd Proceſs 
for the Eyes, if the Rheum be 
violent, and they have Specs. 


AK E Hemlock two ounces, pound it 
in a Wooden Bow], and add one Thim- 
ble full of Bay Salt, and as much Bole Ar- 
moniack as will ſerve to ſpread it on a 
thick Cloth ; lay it to the Wriſt, and renew 
it every twelve Hours, as long as you have 
Occaſion : If but one Eye is affected, lay it 
to the contrary Wriſt. TE 
' Red Roſe-Water, one ounce; Tutty 
and White Sugar, finely Powder'd, of each 
one ounce; ſhake them well, and ler it 
ſettle, and waſh your Eye, with a fine Rag, 
three or four Times a Day. : 


| | Eil. . 1 A 
A moft Excellent Salve for the ſame | 
Purpoſe, which will do without | 
the other, when. the Rheum 15 


not ſo violent. 


T4 K E of the beſt Sallad Oil, one pound; 
Yellow Wax, twelve ounces ; put 
them on the Fire, in a new Pipkin, ſtirring 
the Wax till it is melted ; then add white | 
Lead, half a pound; and let it boil half an | 
Hour; then put ia Myrrh, finely Powder'd, | 
5 Olibanum, 
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Olibanum, Maſtick, of each two Ounces; 
Camphire, one ounce; each of them by 


themſelves in the Order here named, ſtirring 
and mixing them well before you put in 


the other; let all boil ſoftly, till it is 


blackiſh; you mult ſtir it all the Time it 
is on the Fire, and alſo after it is taken off, 
till it be cold enough to make into rolls, 
working it like Dough : Take great Care in 
the well mixing, and that it be not over or 
under boiPd; it is to be apply'd to the 
Temples, and behind the Ears, for the Eyes, 
to lye there till it grows moiſt, and falls off. 


It will keep a long Time, and is a ſweet 


and clean Plaiſter; a moſt admirable Diſ- 
ſolvent, and therefore good for Swellings, 


as alſo for Cuts, and Cures almoſt any Sore 


that does not need much drawing. 


Theſe RErcirezts colt a Gentleman 
Fifteen Hundred Pound, who had them 
of a Jeſuit, who came from Rome, to Cure 
his Daughter's Eyes; and they have been 
often try'd with great Succeſs : Value theſe 
as choice Receipts. 
The Sum is ſo conſiderable, that I ſhould 
not have mention'd it, if I had not receriy'd 
it thus, word for word, from a moſt gene- 
rous Contributer, whoſe veracity and good- 
neſs makes it perfectly unqueſtionable. 


— 
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Jo Draw out a Thorn. 


AKE a little black Soap, and chew 

- ſome Nut-kernels to mix with the 
Soap, and lay it on to the Place grieved ; 
repeat it till the Thorn comes out, and you 
find eaſe. | 


For the Canker. 


AKE a quarter of a pound of Honey, 

the quantity of a Wallnut of Allum 
beat fine; take Woodbine Leaves, Colum- 
bine Leaves, Briar Leaves, and Red Sage, 
Sorrel and Violet Leaves, of each one hand- 
ful; two or three Sprigs of Rue; ſtamp 
all the Leaves; ftrain the Juice and boil it 
with the Honey and Allum ; ſcum it clean, 
and waſh the Mouth often with it: 


To Draw an Impoſthume out of 
| the Far. 

T AKE Camomile, and burn it between | 

two Tiles, and put it ina Cloth ; apply | 

it as hot to the Ear as it can be ſuffer'd; | 

repeat it till you find Eaſe, 1 


7 * n 
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A Medicine for the Jaundice. 


TAKE Two-penny-worth of Saffron, 
_ finely Powder'd; twice the weight in 
Turmerick, finely Powder'd ; a Nutmeg 
grated, as much Powder'd Eggſhell as will 
lie on half a Crown; an ounce and half of 
Sugar finely powder'd and ſifted ; mix all 
theſe Powders together, and divide them in- 
to three Parts; and take one Part in nine 
fpoonfuls of White-wine in the Morning 


Faſting, Faſt two Hours after it: Do this 


for three Mornings. 

Another for the ſame, that is Re- 
commended as never-failng. 

T4 K E Cellandine and Varrow, of each 


one handful; twenty Earth- worms, 


ſcoured in Aſhes; pound all together in a 


Stone Mortar; put to them a pint of Ale 


or White-wine ; ſtir all together well, then 
{train it, and let it boil ſoftly, and put to 
it two ſpoonfuls of the Powder of Hart's- 
hora; as much Saffron, freſh dry'd and 
powder'd, as will lie on half a Crown. The 
Patient muſt drink nine ſpoonfuls of it 
Morning and Evening, being firſt warm'd ; 
do this for three Days. This Medicine is 


not pleaſant, nor do I find one that is, ex- 


cept Steel Wine, or Water, which I think 
is allow'd Infallible. A 
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A very Good Drink for a Conſump- 
2 


FAKE Comfrey, and Marſhmallow- 

roots, of each three ounces; let them 
be firſt well dry'd, Scorzanera, and Orange- 
root Candy'd, of each two ounces ; cut all 
theſe very ſmall; mix them well together, 
then divide them into ſeveral Parts; that is, 
an ounce in each Paper; take a quart of 
Spring Water, and put in one ounce of 
theſe Ingredients; let it boil gently, then 
add a pint of Milk, and let all boil gently, 
"till it comes to a quart; when *tis cool, 
drink half; do this twice a Day for ſome 
Time. 


\ 

For a Pluretick Cough, or Pam in l 
7 he O24. A 

AK E two ounces of Oil of Turnip- MW E 

| ſeed, new drawn; the Syrrops of Le- 8 
mons and Maiden-hair each half an ounce; I * 
of Syrrop of Violets one ounce ; beat all YI :” 
theſe with one ounce of Sugar-candy ; take 1, 
a ſpoonful as often as you can, and be ſure 
you mix it well when you take it, being I © 
apt to ſeparate. — 1 
Note, That Oil of Turnips, in any Ma- Y 7! 
lignant Caſe, exceeds all other Oils that can = 


be drawn; and can always be had, 


e 
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* 


In a ſtrong Fit of the Aſthma. 


AKE Three ounces of Linſeed Oil, 
- cold drawn; one ounce of the Sy rrop 
of Balſam of Telue, ſhook well together; 
drink all, or as much of this as you can, 
Faſting; *twill cauſe a little Vomit, and 
perhaps a Stool; but has often relieved, 
when Squils and Bleeding has faiPd; though 
Squils in Extremity is almoſt a Specifick tor 
that Diſtemper. - 


Lozenges for the Heart-Burn. 


AK E calcin'd Oyſter-Shells, as found 
- on the Sea Coaſt; let them be fo well 
waſh'd by time, as to be as white within 
and without as Mother of Pearl; dry them 
well by the Fire, and let them be beat and 
ſifted as fine as *tis poſſible; with half a 
pound of this Powder mix half a pound of 
Sugar, well beat and ſifted ; wet this with 
a ſpoonful or two of Milk and Water, to 


make it a very ſtift Paſte; then mould them 


into Lozenges neatly, and bake them very 
dry, in an Oven that is not too hot, for fear 
of diſcolouring them; they do beſt when 
every thing is drawn: this does ſo effectual- 
ly ſweeten that ſour Humour in the Sto- 
mach, that cauſes this Diſtemper, that it 
not only prevents it, but helps A 
* | an 
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and ſecures you from all the ill Effects that 
are the Conſequences of it: And it was re- 
commended on the Experience of a very 
worthy Gentleman, who had ſuffer'd ex- 
treamly, till this Specifick was diſcover'd: 
And indeed this Medicine may be reaſon- 
ably ſuppoſed to work the Cure 'tis pre-. 
ſcribed for; if we wil be at the pains to 
try its immediate Power over the ſharpeſt 
Vinegar. 


A Powder forthe worm. Fever in 
Children. 


"AKE Crab's Eyes and Corroline, of 
each two drams; Cream of Tartar, 
one dram ; make all into a very fine Pow. 
der, and give as much as will lie on a Six- 
pence, three Times a Day, in a ſpoontul of 
Milk Water, and drink two or three ſpoon- 
tuls after it; if this does not keep it from 
being Coſtive, give ſome times, a Gliſter of 
Milk and Sugar; and if the Weakneſs con- 
tinues, Rhubarb feep'd in ſmall Beer, 
drank conſtantly for three Weeks or 2 
Month, will certainly effect a perfect Cure, 
and ſtrengthen as well as ſweeten the Blood: 
This Powder muſt be taken at the Full and 
Change of the Moon. 9 85 - 


— — — S - 7 — — — . — — — — : y 
— 0 — Ie . rr ... ̃ core — p —— — . 447 
— 4 : 
i e TD * r . Tx . - TY. On * 
2 — — - * 28 " - WEN EY : pd * — 
— — * — - — — -— 9 w—_ » 2 = — INEIINS —— — * _ - KERR = 
———— 2 p 9 14 — — 0 3 
8 r =_ £ a 2. . - — 1 
a voy X * — — ————— * 0 2 5 5 r > 7 4 
. 


The 


W 


F ney wo 4 EE RY 


The Milk-Water, proper to tale with 
the Powder. 


A K E Shell Snails bruis'd, one quart ; 
Earth-worms, one pint ; Ale-hoof, Be- 
tony, Penny-royal, Sage, Mint, Scabious, 
of each one handful; Comiry Leaves and 
Roots two handfuls; Foxfern Roots, two 


handfuls; fix Whites of Eggs, a galion of 


New Milk, a quart of Canary; bruiſe the 
Herbs, ſlice the Roots, and Diſtil all in a 
cold Still; ſweeten it with Sugar-candy. 


A good Drink zu the Rickets. 


AK E Currants and Raiſons of the Sun 
- ſtoned, of each one handful ; Maiden- 
hair, Yarrow, and Speedwell, of each one 


handful; a large handful of Liver-wort, a 
| handful of Dragon's Leaves; nine Leaves of 


Hart's-tongue ; a ſpoonful of Anniſeeds, and 
an ounce of Liquoriſh ſliced; boil all theſe 
in three quarts of ſmall Ale, till half be con- 
ſumed ; then ſtrain it, and put it in little 
Bottles, and drink a draught of it every 
Morning, and at four in the Afternoon. 


E 2 Another 
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Another for the Rickets. 


T AK E of French Barley, one ounce ; 
Buds of Fern, two ounces: of the 
Leaves of Egrimony, Liver-wort, Hart's- 
tongue, Betony, Maiden-hair, of each of 


theſe half a handful; Raiſons of the Sun 


ſton'd, one handful; eight Figs, Liquoriſh 
fliced, half an ounce; Anniſeeds bruiſed, 
one ounce ; boil theſe in three pints of Spring 
Water, till a third be waſted ; ſtrain it, and 
mix with it an ounce and half of Sugar- 
candy, and ten drops of Spirit of Sulpher : 
This Medicine ſeldom fails, if you give four 
ipoonfuls twice a Day. 


An admirable Method for Convul- 


{ton Fits. 


AK E Onions and black Pepper, of 
each a like quantity, ſtamp both pret- | 
ty ſmall, and lay it to the Soles of the Feet, 
keep it on ſeven Hours; while the Party is 


in the Fit, force them not to take any 


thing, but anoint the Wriſts, the Palms of 
the Hands, and the Temples with Methrr | 
date if *tis a Child, and Spirit of Amber | 
if a Man or Woman; between the Fits 
give Black Cherry-Water, ſweeten'd with 
Syrrop of Male-Piony, and Syrrop of Clove | 


July-flowers; and for a Week after the Fit, 
give | 


Abl _ — =o Be. 7... 


_ —— 


in Phyſick and Surgery. 69 


give this conſtantly twice a Day; let it 
wear a Necklace of Male Piony- root about 
the Neck. np 


Another for Convulſions. 


King's Drops, or Spirit of Hart's-horn, 
in two ſpoonfuls of Black Cherry-Water, 
ſweeten'd with Syrrop of Male-Piony ; re- 
_ peat this whenever you fee it coming, and 
twice in a Day, before and after every 
Change of the Moon ; Purge the Child once 
in ten Days, or a Fortnight, with a ſpoon- 
tul or two of Syrrop of Rhubarb, or with 
| Manna; after this Method, take an ounce 
ot Manna, diſſolve it in four ounces of Bar- 
ley-Water; ftrain it, and give the Child two 
ſpoonfuls at a Time, every third Hour, till 
it begin to work; then deſiſt, and give 
thin Chicken Broath, or Water-gruel, in 
the working; the Child may Purge thus 
before the Drops are given; if the Child 
ſtart or grow pale, that you apprehend a 
Fit, lay a Bliſter behind and below the Ear, 


and give it a Gliſter of Milk and Sugar, with 


a very few Camomile Leaves and Anni. 
ſeeds, and put as big as a ſmall Nutmeg of 
Diaſcordium into the Gliſter; then ſtrain and 
give it; When you Purge with the Manna, 
add to it one ounce of Oil of ſweet Almonds, 


newly drawn, which be ſure to mix well 
— E 3 — — 


IVE the Child five or fix drops of 
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with the Barley-Water and Manna, that it 
may work off ſmoothly, and take off all 


Gripings. 
An admirable Powder for any Sore 
Mouth, Thruſh, or Canker. 


Th K E of Red Sage, Red Fennel, Plan- 
1 tain, Woodbine and Rue, of each one 
handful, and of Allum four ounces; ſhred 
the Herbs, and beat the Allum, then heat 
all in a clean Shovel; keep them continual- 
iy ftirring; and when they are very well 
mix'd, and ſeem quite dry from all Juice, 
ſpread them to cool, and when they are 
cold, beat them to a very fine Powder, 
which you mult ſift; you may uſe it dry, 
or mix it with Honey: Tis Recommend- 
ed as Iafallible to Cure any ſort of Sore 
Mouth. 1 =— - - 


A moſt Incomparable Salve to break 
any Swelling, and heal it; and 
wood|jor a Burn, | 


r a quarter of a pint of Sallad 
1 Oil, or for want of it, as much unſalt- 
ed Butter; five ounces of the beſt Tur- 
pentine, fix ounces of Honey, three ounces 
of Bees-Wax, two ounces of Roſin; put 
the Turpentine, Roſin and Bees-wax, and 

denn Honey, 


n Phyſick and Surgery. 71 


Honey, into a new Pipkin, and let them 
ſimmer together, *till all be melted; then 
put in your Oil, and let all boil together a 
_ while ſoftly ; then put it into Pots for 

Gy | 

This was ſent as a very choice neceſſary 
Salve, for all Families, and almoſt for all 
Uſes: And indeed I have ſeen almoſt a 
miraculous Cure, on a very bad Breaſt, by 
this alone; and therefore am obliged to do it 
this Juſtice, 


For Sore Nipples or Kibe Heels. 


TAKE a pint of beſt Sallad Oil, half a 

pound of Red Lead, one ounce of 
Red Sealing-wax, and an ounce of Roſin, 
ſix ounces of Bees Wax; put all theſe toge- 
ther, and let them boil to a Salve; as ſoon as 
ever it turns black *tis enough; then put 
it out preſently, or *twill be too hard: 
When you uſe it you muſt melt it, and 
anoint the Place griev'd with your Finger, 
ſpread it on a Cloth, and keep a Plaiſter on 
it: This may be very good; but I think no- 
thing ſo effectually Cures Kibe Heels, as 
doing them with Camphoriz'd Spirits, before 
they break. | 


: 
Wh 


72 A Collection of Receipts 
To Camphorize Spirit of Wine. 


UT four ounces of Camphire into 

a quart of highly ReQtified Spirit of 
Wine; ſet it in the Sun, and always keep 
it cloſe ſtop'd; as ſoon as *tis diſſolv'd *tis 
fit for almoſt all Uſes, as Kibes, Chilblanes, 
for Head Aches, many fort of Sores, that 
want drying; there:ore is ſometimes di- 
folv'd in good Hungary-water : It ought 


always to be in a Family. 


4 good Salve for Sore Lips or 
Nipple. 


TAKE two ounces of Bees: wax, 28 


much good Sallad Oil; ſet it over the 
Fire, colour it with Alcany- roots; when ' tis 
boil'd, and of a fine Red, ſtrain it and 


drop in Six. penny. worth of Balſam of Peru; 
then pour it into the bottom of Tea Cups, 


that it may come out in little Cakes. 


Another for the ſame. 


T AK E four ounces of freſh Beef. Mar- 

row, or unſalted Butter, three ounces 
of Virgin's-Wax, Alcany-roots half an ounce, 
as much Storax, and as much Gumben, 


one ſliced Pippin, half an ounce of Loaf 
Sugar, ſix ſpoonfuls of Claret, and four of 


Sack; 
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Sack; let all boil *till *tis of a good Colour; 
then pour it into Cups to cool; and when 
you take them out dry the bottoms of 
the Cakes from the Liquid Part. 


A pretty Medicine for Sore Nipples. 


NEFUSE Quince-ſeeds in White Roſe- 
1 Water, *cill 'tis a Jelly; ftrain it through 
a Muſlin, and waſh the Sore Part often 
with it. 


An Ointment for the Piles, when 
Swell d and Painful. 


IN F USE Elder - flowers in Linſeed Oil; 

let them ſtand in the Sun a Month, 
then ſtrain it, and take two ſpoonfuls of 
this Oil, an ounce of Bees wax, half an 
ounce ot Turpentine, the Yolk of an Egg; 
beat all together in a Mortar; ſpread it on 
a Cloth, and apply it to the Piles. 


Another for the ſame. 


TAKE an ounce of Virgin's-wax, two 

ö ounces of Linſeed-Oil, half an ounce 
of Camphire, and as much Sperma, ceta, 
and one dram of Oil of Amber; melt theſe 
together, and ſpread it on Plaiſters; when 
you are in Pain, both theſe are very good; 
Y but the moſt effectual way to prevent 

3 . coming 
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10 Camphorize Spirit of Wine. 


UT four ounces of Camphire into 

a quart of highly Rectified Spirit of 
Wine; ſet it in the Sun, and always keep 
it cloſe ſtop'd; as ſoon as *tis diſſolv'd *tis 
fit for almoſt all Uſes, as Kibes, Chilblanes, 
for Head Aches, many ſort of Sores, that 
want drying; therelore is ſometimes di- 
ſolv'd in good Hungary-water: It ought 
always to be in a Family. 


A good Salve for Sore Lips or 
Nipples. 


TAKE two ounces of Bees. wax, as | 
much good Sallad Oil; ſet it over the 
Fire, colour it with Alcany- roots: when 'tis | 
boiled, and of a fine Red, ſtrain it and | 
drop in Six-penny-worth of Balſam of Peru; | 
then pour it into the bottom of Tea Cups, 
that it may come out in little Cakes. 


Another for the ſame. 


AK E four ounces of freſh Beef. Mar- 
row, or unſalted Butter, three ounces 

of Virgin's-Wax, Alcany-roots half an ounce, 
as much Storax, and as much Gumben, | 
one ſliced Pippin, half an ounce of Loaf 
Sugar, ſix ſpoonfuls of Claret, and = 4 
" Jack; | 
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Sack; let all boil *till *tis of a good Colour; 


then pour it into Cups to cool; and when 
you take them out dry the bottoms of 


the Cakes from the Liquid Part. 


A pretty Medicine for Sore Nipples. 


INFUSE Quince-ſeeds in White Roſe- 


Water, till 'tis a Jelly; ſtrain it through 


a Muſlin, and waſh the Sore Part often 


with 1t. 
An Ointment for the Piles, when 
Swell d and Painful. 


JNFUSE Elder-flowers in Linſeed Oil; 
let them ſtand in the Sun a Month, 
then ſtrain it, and take two ſpoonfuls of 


this Oil, an ounce of Bees wax, half an 
ounce ot Turpentine, the Yolk of an Egg; 


beat all together in a Mortar; ſpread it on 
a Cloth, and apply it to the Piles. 


Another for the ſame. 


; [ AK E an ounce of Virgin's-wax, two 


ounces of Linſeed-Oil, half an ounce 
of Camphire, and as much Sperma. ceta, 
and one dram of Oil of Amber; melt theſe 
together, and ſpread it on Plaiſters; when 


you are in Pain, both theſe are very good; 


but the moſt effectual way to prevent 
coming 
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coming to Extremity, is, to keep the Body 
always open with Lenitive Electuary and 


Flower of Brimſtone, Syrrop of Roſes, or 
any gentle cooling Medicines; among which 
number, ſtew'd Pruans, though out of 


Faſhion, mult not be deſpis d. 
For an Apoplectick Pain zn the 
Head. 


EAT Ground-Ivy, and ſtrain out the 


Juice; put to this a ſpoonful of Powder 


of Marum, but not enough to thicken the 


Juice; then take a Leaf of Tobacco, and 
wet it very wet 1n this Juice, roll it up in 


Pellets, and put it up your Noſtrils, as faſt 


it hardens put up a freſh one; 'twill give 
reſent Relief, and is much better than ei- 


ther liquid or dry Snuff. 


An Tncomparable Medicine for the 
Scurvy zn the Teeth, 


AK E a quart of good White-w1ne Vine- 

gar, heat a plece of Steel red hot, and 
quench it eight or ten Times in the Vine- 
gar, as faſt as you can heat it; then add 
to this Liquor an ounce of Pow der'd Myrrh, 
and half an ounce of Maſtick Powder'd ; 
waſh your Teeth twice or thrice a Day. 
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A certain and immediate Cure for 


a Bruiſe. 
M* K E a Poultis of Bran and Urine, 
tis very bad, repeat it as it cools, and do it 
as ſoon as you can, to prevent its ſwelling, 
Which the Air is apt to occaſion. 


Head. 


PUN your own Urine into a Pewter 
Diſh, and cover it with another ; then 
put ſome Coles under, and when *tis hot 

bruſh oft the clear Water that hangs on 
the upper Diſh, with a Feather, and drop 


it into the Ear: This has done great Cures. 


A Mouth Water to Cure a Canker. 


F ARS of Juice of Sage and Honey- 
Suckle, of each ſix ſpoonfuls ; of White- 
wine Vinegar, two ſpoonfuls; Roch Al- 
lum, one ounce; take double the weight 
of the whole in Honey, boil it to a thick 
Syrrop; ſcum it very clean, and when *tis 
cold put it up for your Uſe: This, with 
Syrrop of Mulberries, is good for any Sore 
Mouth. | 3 # 


apply it as hot as you can bear it; if . 


To Cure Deafneſs and Noiſe in the 
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4 good Sear-Cloth. 


AKE a pint and half of Sallad Oil, 
half a pound of Red Lead, a quarter 
of a pound of White Lead, a quarter of a 
pound of Caſtle Soap, two ounces of Bees- 
wax, two Qunces of Oil of Bays, two ounces 
of Barrows-greaſe; boil the Leads in the 
Oils, till they look brown; then put in the 
reſt, keeping it ſtirring 'till it works; then 
make it into Rolls, firſt Oiling your Hands: 
This ſhould boil five Hours. 


4A moſt Admirable Balſam, for out- 
ward or mward Sores, Filtula's, 


Ulcers, Sc. 


AKE an equal quantity of Linſeed and 
Sallad Oil, to three pints of this put 

one pound of Chio Turpentine, well waſh'd | 
in Red Roſe-Water, half a pound of Red 
Sanders, half an ounce of\Maſtick, half an 
ounce of Cochineal, half a pound of good 
Yellow Bees-wax, one pint of Spirit of Sack ; 
theſe muſt ſimmer over a ſlow Fire, till 
all are incorporated; then keep it cloſe 
ſtop'd for your Uſe: Half this quantity 
will laſt many Years. — 
T could not, in Gratitude to the generous | 


Communicator, and Juſtice to the World, 
OMmir | | 
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omit inſerting this; becauſe it promiſes 


Miracles in all inward Ulcers, as it does 


outward, if anointed; bur as to my own 
particular, I believe no Balſam that was 


ever made, exceeds that called the Fyar's 


Balſam, in the Firſt Part of this Book; 
you may take the bigneſs of a Nutmeg of 
this, always Faſting an Hour before and 
after. 1 


4 Draught of the Salts in a Fever. 


AKE Black Cherry-water, two ounces p 
Compound Piony-Water, one ounce; 
Salt of Hart's-horn, one ſcruple ; Salt of 


Wormwood, half a dram ; Salt of Amber, 


three grains; Spirit of Sulpher, fifceen drops; 
take this Draught every ſix Hours, till you 
have taken eight or ten Draughts : This has 
done very great Cures, without the Bark, 
where the Fever is occaſion'd by a great Cold; 
it ſweetens and cools the Blood, and revives 
the Spirits and Head to admiration. 


A very pleaſant Poſſet in a Fever. 


UT two ounces of Preſerv'd Barberries 
into one quart of Milk; let it boil and 
ſtrain it, drink when you are Thirſty. 
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A Milk Water, for a Hooping 
| Cough. 


TAKE of Ground Ivy, Roſemary and 

Hyſſop, of each one handful; diſtil 
them in a quart of new Milk, and let it 
drop on a quarter of a pound of Sugar. 
candy: Take a ſpoonful Night and Morn- 
ing, and as often as you pleaſe. 


An Excellent Remedy for a Sore 
Throat, which taken in Time will 


prevent a Quinley. 


T AK E five ſpoonfuls of Syrrop of Elder- 

1 berries, and mix with one ſpoonful of 
Honey, and as much Salt Prunel (in Pow- 
der) as will lye on a Shilling: Take a Te:- 
ſpoonful of this as often as you can. 


For Convullion Fits. 


ET a Dozen of Live Moles, when 
with young; ſtick them with a Knife 
in the Throat, *cill they are dead; then 
open them, and take out all the Intrails ; | 
put them in a Earthen Pan, and by degrees 
dry them in an Oven, *till they are fit to 
Powder; then Powder and ſift them thro' 
a fine Sieve; give the Child as much — 
| * 
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will lie on a half Crown in Black Cherry- 
Water, once in three Hours, for three 


Times; then every Night going to Reſt, 


for three Times. If you fear a return, 
give it three Nights before the Full and 
New of the Moon. 

1 dare fay this is an approv'd Receipt, 
becauſe I had it from a very choice Hand; 
but I ſhould fear *twould be impoſſible to 
make a young Child take ſo much of ſo loath- 
ſome a Thing as this Powder muſt needs be. 


Another for the ſame. 


AKE half a pound of the Roots of 

ſingle Piony, ſlice them thin, four 
ounces of Gentian-Root ſliced thin, a peck 
of Juniper Berries bruis'd, Commin-ſeeds, 
Coriander-ſeeds, Carraway- ſeed, Pine-ſeed, 
Grommile-ſeed, of each two ounces bruis'd, 
Sage, Pimpernel Roots, Rue, Roſemary, 
Balm, of each two handfuls, a good quanti- 


ty of Clove July-flowers, Lilly of the Valley, 


Sage-flowers, if they can be got, Roſemary- 


flowers you may always keep dry, add a 


handful of each of theſe ; Cloves, Ginger, 
Nutmegs, Gallingall, Cardimums, Cubebs, 
of each two drams, bruiſe them; then take 
a handful of dry'd Betony-flowers, half 
a handful of Egremony, chop all theſe 
Herbs, and put them into ſteep in three 


gallons of Ale, not too New; let it lie one 


Night 
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Night or better in ſteep; then Still it, and 
draw it down pretty low, ſo mingle ſmall 
and ſtrong together; if it be too ſtrong for 
a little Child, put to a ſpoonful of this Wa. 
ter one ſpoonful of Black Cherry-Water. 


A Salve for a Rupture. 


M ELT a pound of Deer ſuet, and put 
to it a handful of Soloman-ſeal, as 
much Comfrey-roots, and as much Mouſe- 
ear, ſtamp all the Herbs and Roots; {train 


and boil them with the Suet ; when 'tis well 
mix'd and conſumed to half of the quantity, | 
then add four ounces of Adders-ſpear, and an | 
ounce of fine Bole Armoniac, well pow- W 
der'd and ſifted; mix all and keep it for 
Uſe : When you lay it on the Part, bind it 
hard. For a Rupture in the Throat, lie 


always in a Neckcloth tyed hard. 


An Excellent Way to make the | 


Purging Syrrop of Roſes, 


AK E Damask Roſes before they are 
full blown, cut off the white, then 


pour upon them two quarts of Succory- 
Water boiling ; let this infuſe in the Embers | 
an Hour; then ſtrain it very dry, and pour 
that Liquor upon as many more Roſes, ſo 
cut, as it will cover; let this infuſe as be- 


fore, then ſtrain it, and to every pint of 


this 
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tis the beſt Purging Syrrop, for almoit all 
Uſes, that is made. : _ 


A very good Electuary for an 
Aſthma. 

Ak E four Cloves of Garlick, roaſt 

them till they are ſoft; then bruiſe 

out the Pulp, and put it into ſix ſpoonfuls 

of Honey, two ſpoonfuls of the Powder of 


Elicampane; of Liquoriſh, Anniſeeds and 


Coriander-ſeeds, all finely powder'd and 
ſifted, one ſpoonful and a half; mix all well 


together, and take the bigneſs of a Nut- 


meg Morning and Night. 


A moſt Incomparable Steel Electuary. 


'PAKE two ounces of Conſerve of 
Brook-lime, Conſerve of Water-crefles, 
and Scurvy-graſs, each two ounces; the 
Yellow Rind of a Sevil Orange grated, 


two large Nutmegs grated, and an ounce 


of Prepared Steel; mix all up with Syrrop 
of Poppies, and take the bigneſs of a Wall- 


nut in the Morning, and at five in the 


Afternoon. 
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A bitter Tincture for a Pain in the 


Stomach. 


TAKE a handful of Roman Worm 

wood, as much Ground-Ivy, two 
drams of Gentian, one dram of Gallingall 
root, four ounces of the thin Yellow Rind of 


Oranges, one dram of Cardimums the leſs, 


Saffron one dram, Cochineal one dram ; 
infuſe all theſe in one quart of Brandy, ſet 


them in the Sun, or in warm Embers, till 


"tis well tinctured; ſtrain it and take one 
ſpoonful in a Glaſs of any Wine: ”Fis an In- 
comparable Bitter. 


Medicine for any one that bas 


been bit by a Mad Dog. 


TAKE a handful of the Herb call'd 


Ladies Bed-itraw, bruiſe it in a Mor- 
tar; then roll up the Leaf and Juice, with 
a lump of Butter, and make the Party 
ſwallow it. *Tis ſent me as an immediate 
Cure for Man or Beaſt. 
A very good Way to prevent the 

Nail growing into the Toe. 


1 the Nail of your Toe be hard, and apt 
4 to grow round, and into the corners of 


your Toe; take a piece of broken Glaſs and 
Ml — icrape 
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ſcrape the Top very thin, do this when- 
ever you cut your Nails, and by conſtant 
uſe, it makes the corners fly up, and grow 
flat; fo that tis impoſſible they ſhould give 
you any Pain. | 


To make the Hair grow Thick. 


6 4 AKE Roſemary, Maiden-hair, Southern« 
L wood, Mirtle-Berries, Hazel-Bark, of 
each two ounces; burn theſe to Aſhes on 


a clean Hearth, or in an Oven; put this 


Aſhes in White-wine, to make a ſtrong 
Lye, and waſh the Hair Daily at the root; 
keep it cut pretty ſhort : It kills the Worm 
which is at the root, and is more effectual 
than Bear's Greaſe, or any ſort of Poma- 
tum, which rather feeds than deſtroys that 
Enemy to the Hair. 


A Salve for a Burn or Scald, which 
will effectually take out the Fire. 


PAKE a pint of Sallad Oil, half a 
pound of White Lead, and a quartet 


of a pound of Virgin's Wax; boil all toge- 
ther ſoftly till it looks of a dark brown 


Colour, then roll it into Rolls; 
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An Excellent way to make the Salve 
Gratia Dei, which 15 to be made 
about Midſummer. 


i T AK E Vervane, Betony, and Pimper- 
| nel, of each one handful ; ftamp them 
and boil them in three quarts of White- 
= - Wine, till half be conſumed ; then ſtrain it 
= through a Linen Cloth, and ſet it over the 
Fire again; put to it one pound of the beſt 
Roſin, well beaten, four ounces of Vairgin's- 
wax, or Yellow Wax, diſſolv'd in Woman's 
Milk, and one ounce of Maſtick well pow- 
der'd; boil all in the Wine, till it be melted, 
ſtirring it well and faſt ; then take it from 
the Fire, and put to it a pound of Tur- 
pentine, ſtirring it 'till it be cold; then the 
| Salve will riſe above the reſt, which you 
muſt take out, and labour with your Hands, 
as Shoe-makers do their Wax, and you may 
| make it in Rolls, or keep it all together in 
a Pan. This was omitted in the Firſt Part; 
| but is ſent me again from the {ame Charita- 
ble Family, on whoſe repeated Experience, 
| I dare ſet down ſome of the many Vertues. | 
*T's good for all Sorts of Wounds, new and 

old, it cleanſes and heals; eateth off Dead 

Fleſh, and generateth New ; it mollifies 

Boils, draws out Thorns, breaks Impolt- 


humes ; is good in the Canker and a Fiſtula, | 
Bruiſes 
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Bruiſes on the Sinews, St. Authom's Fire, 
and it aſſwageth Swellings. 


An Ointment for St. Anthony's 
7 Fire. | 


ATHER Elder-flowers 1a the Spring, 
and fill a Bottle as full as it can hold ; 
then wet them with Linſeed Oil, and ſer 
them 1n the Sun, preſs out. this very hard, 
and put to four ounces of this, half a dram 
of Saffron, an ounce of ſoft Soap, and boil 
it to an Ointment; juſt before you take it 
off the Fire, ſtir in an ounce of Ceruſe; 
when you uſe it- make it warm, and anoint 
the Place; dip ſoft Paper in the Ointment, 
and cover it when you drefs.it, which muſt 
be twice a Day, waſh it with Spirit of 


Wine, in which a little Pexice Treacle has 


my 


been mix d. 1 
To make Extract of Amber. 


AKE two drams of good Ambergreaſe, 

as much Sugar- candy, twelve grains of 
Musk, and ſix grains of Civet; beat all ſmall 
together, and put this mixture into a Bottle, 
that has a glaſs Stopper; pour upon theſe In- 
gredients four ounces of highly Rectified Spi- 
ric of Wine; ſet it in warm Embers for twen- 


ty four Hours, while *tis warm, ſeparate the 


clear from the droſs: This Extract is much 
Fy” better 
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better for all ſorts of Uſe than Amber- 


greaſe; five or fix drops in any Thing, gives 
2 moſt noble Perfume; half this quantity 
wit laſt a great many Years ; but tis pro- 
per in all Families diſtant from London, be- 
ons: often prefcrib'd 1 in Cordials. 


T0 make a Sweet Water. 


T A KE Half a Buſhel of Pamask Roſes, 
not over-blown, pick them into a 


broad Pan, and put in two good handfuls 


of Lavender. tops, when it has juſt ſhot the 


Ear; put in alſo four ounces of Cloves, and 


ſtir all together, putting in three pints of 
Roſe- Water, and cover them with a Pewter 
Diſh and a Napkin. cloſe ; let them ſtand 
a Day and a Night, ſtir them twice or 
thrice in the Day, and then {till them in a 
cold Still; put into the Bottle four grains 
or Musk, and a Pebble Stone tyed in 2 


Rag. 


The End of the Second PART. 
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Of the Second PART. 


a. 
Ez Keep Artichoke-Bottoms, for Sauce, 
25 IN Page 24. 
I a ſtronę Fit of the Aſthma, 65 

For an Apoplecticc Pain in the Head, 
74 
A very 45 El@uary for an Aſthma, 81 
An Ointment for St. Anthony's Fire, 85 
To make Extract of Amber, ibid, 
B. 
” pretty Way to Eat cold Boil'd Beef, 19 
The Savoy Bilkets, 43 
Jo ſtop a violent Bleeding immediately, 52 
A certain and immediate Cure for a Bruiſe, 75 
A moſt admirable Balſam, as Sores, Fiſtula's, Ul- 
cers, M. 76 
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1 To lot Calf s-Foot-Broth, Page 8 
il Calves-Feet, another IV, „ 9 
6 To dreſs a Cod's -Head, ibid. 
| To broil Chickens, 10 
A very pretty Cruſt for Tarts, T 
| To Collar Veal, | 25 
White Lemon Cream, 32 . 
Cream Fl/ammery, | 
Currant clear Cakes, ibid. 
0 ERaalerry Cakes, - 
| A moſt admirable Way to dry Cherries, 37 
| - make Apricock Cakes, 39 


| A pleaſant Medicine for a Cough, 49 

ln 15 Medicine for a dry Husking Cough, 50 
An excellent Remedy for the Stone-Cholick, 51 | 
For a Cholick attended with Painful 7 omitings, 


| ibid. 

| mh ef ing Draught for the Cholick, 52 
Syrrop for an old Cough, = 
| - moſt Excellent Proc; in 4 Conſumption, 58 
| 3 


ö For the Canker, 62 
1 A very good Drink for a Conſumptire Cough, 


4 
For a Pleuretick Con gh, or Pain in the Side, 


ibid. 

An r al Method for Convulſio on Fits, 68 

Another for Convulſions, 69 

To Camphorize Spirit of Vine, 72 
A Mouth Water to Cure a Canker, | - 

3 4 Auk Water for a Hooping- Cough, 78 

For Convulſion-Fits, ibid. 

Another 1 the ſame, 79 


An INDEM 


f D. 
Herb Dumplins, Page 29 
For a Dropſy, 55 
Jo Cure Deafneſs, and Noiſe in the Head, 75 
: f E. | 
To Roaſt Eels, ö 13 
An excellent Purging Elixir, 56 
An approvd Proceſs for the Eyes, 60 
A moft excellent Salve for the Eyes, ibid. 
A moſt incomparable Steel Electuary, — 
| * 
French Bread. 26 
A Draught of the Salts in a Fever, 77 
A very pleaſant Poſſet in a Fever, ibid. 
G. 


A good Gravy, to Keep ready for any Uſe, TI 
To make good Ginger-bread, without Butter, 46 


For the Gravel, SE 
H. 

To make a cold Haſh, or Salad- Magundy, 17 

An excellent Meat of Hog's Head, 19 

Lozenges jor the Heart-burn, 1 


Jo make the Hair grow thick, 00 


An INDEX 


To 


Icing for Tarts, Page 44 
To draw an Impoſthume out of the Eo, 69 
A Medicine for 4 LO e 
A never. failing one for the ſame, ibid. 
| . 
For 2 Looſeneſs and Bloody Flux, 84 
| 1 3 
An incomparable Way to make Muſta rd, 23 
To keep Muſhrooms without Pickle, for Sauce, 
24 
To make 1 + 
To make Red Quince-Marmalade, in Fely, 25 
Jo make Marmalade f Ripe Apricocks, 38 
To make Marmalade of Orange Flowers, 39 
A Medicine for any one that has been bit by a 
Mad Dog, . | 82 
xi 5 N. 
fur Sare Nipples, or Ribe Heels, 71 
A good Salve for Sore Lips or Nipples, 43 
—— for the ſame, ibid. 
a pretty Medicine fir Sare Nipples, +." 8 
To make Plum-Porridge, : | 7 
To Roaſt Pike or Mackerel, 5 12 


An INDEX 
Jo make a Paſty of Beef or Mutton, 23 good as 


Veniſon, Page 14 
| A ShrimpPye, 15 
A Hare-Pye, ibid. 
A Green-Gooſe-Pye, - 
To Pot Cheſhire- Cheeſe, 
A very good Way to keep Tongues in Pickle, 2 
Boiling, to eat Hot or Cold, 20: 
An admirable Pickle, in imitation of India Bamboo, 
exattly as that is done, ibid. 
To Pickle ſmall Onions, 1 21 
To Pickle Cucumbers in ſlices, 22 
A Neat"'s-Tongue-Pudding, 25 
The beſt Way to make the old Engliſh Bread Ton 
An excellent Oat-meal Pudding, g 
A Rice or Mok Pudding, , 7 
A Pancake-Pudding, 1 28 
Puffs zo fry inſtead of Fritters, ibid. 
An Almond-Pudding, 29 
A Lemon. Pudding, 1 30 
An Orange- Pudding, for Skins, 31 
To Preſerve Cherries, 36 
To Preſerve Green Apricocks, 39 
To Preſerve Red and White a | 40 
To Preſerve Grapes, „ 
To Dry Plumbs, | 41 
To Preſerve or Candy Orange and Lemon Peels, 
2 
To make a pretty ſort of Lemon Pufts, = 
To make Paſte for a Paſty, 44 
An admirable Medicine 7 the Piles, 
An admirable Powder for any Sore Mouth, Thru 
or Canter, 70 
An Ointment for the Piles, 8 
Another for Fe ſame, ibid, 


Rasberry- 


An I'ND E X. 


* 


Rasberr; y-Jamm, : Page 35 
A good Drink in the Ricketss. 67 


Another for the Rickets, a 68 

A Salve for a Rupture, 80 

An excellent Way Zo make the Purging Syrrop of 
| Roſes, | 80 


* 


A Sweet Sauce * boil d Mutton, 13 


Jo Souſe a Turkey in imitation of Sturgeon, 19 
Jo Stew Cucumbers to cat Hot, 23 
For the Stone, 1 33 
An excellent Ale for the Scurvy, . 


A Purging Diet Drink for the ſame, 55 
A moſt incomparable Salve to break any Swellin g, Cc. 


70 

An incomparable Medicine for the Scurvy in ths 
Teeth, 8 74 

A good Sear - cloth, 76 
A bitter Tindaure for a Pain in the Stomach, 82 
A Salve for a Scald or Burn, | JW 83 
To make the Salve-Gratia Dei, „ 84 


5 * 
To make Orange-Tarts, n 


Io dram bout a Thorn, 661 
An excellent Remedy for 4 Sore Th roat, and to 
prevent a Quinſey, | 78 
A very good Way to prevent . Ts "oworng into 

the Toe, 82 I; 


- 


An INDEX. 


8 
Jo Stew Wild-Fowl, page II 
A Rice White-Pot, * 32 
To make Barbadoes-Water,  — 
Poppy-Water, for an Aſthma, __ 


A Spring Water to Sweeten the Blood, &c. 56 
A Powder for the Worm-Fever in Children, 66 
A Milk Water, proper to take with the Powder, 67 
Io make a Sweet Water, 86 
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